INTEREST THIS MONTH 


FOOD ADDITIVES 
CHOOSING RESEARCH PROJECTS 
PLANNING LABORATORY 
SHERWOOD SCHOLARSHIP 


y 
q 
ERICAN ASSOCIATION CEREAL CHEMISTS 


Cake drama three acts, 


Curtain raiser Here rather thick but 
pourable batter with very slight curdle. 
Below it, peek into the live batter, 
one hundred times actual size, reveals 
wide distribution air bubble sizes. 
Not all the fat has been used 
making bubble walls. Darker areas re- 
serve fat are seen the naked eye 
curdle. Then, the relatively weak- 
walled bubbles gently break during bak- 
ing, the fat assumes its second role 
coating the 
work. First-act climax: good cake. Ex- 
cellent volume, fine and even grain, thin 
cell walls, whiteness. 


EPILOGUE: Texture, both the batter and the cake, 
depends the emulsifier. With Distilled Mono- 
glycerides, the texture subject practical engineering 
control, regardless the fine points underlying theory. 
Such control both possible and economical because we, 
our own production, have the precise control that 


distillers monoglycerides 
made from natural fats and oils 


starring the emulsifier 


Plot thickens the same formula 
otherwise, but emulsifiers have been 
chosen make very smooth, very thick 
batter. the photomicrograph you see 
why curdle: all the fat has been 
used making big, thick bubble walls. 
You also see why the batter viscous: 
the big bubbles get each other’s way. 
Here, alas, the emulsifier builds too much 
strength into the bubble walls. Suspense. 
the time the bubbles finally break, 
considerable gas pressure has built up. 
The sudden release energy shatters the 
still tender skeletal structure. Tragedy! 


for foods 


Anticlimax Now have swung off 
another extreme, using the same 
formula emulsifiers that produce very 
smooth and very thin batter. Note the 
small, uniform bubbles sea 
liquid. (There’s your low viscosity.) 
Note the fat all used making the 
bubbles strong. (No curdle.) Finale: 
the oven, sudden energy release produces 
the same collapse Act II, with thick 
cell walls and open grain. 

Program note: The offstage voice advanc- 
ing hypotheses about bubble strength 
that one batter theoretician among 
many. has never been inside cake 
the oven. 


comes from segregating fats vapors. Interested what 
can for you with this unique power? For particu- 
lars, write Distillation Products Industries, Rochester 
Sales offices: New York and Chicago 
Gillies, Inc., West Coast Charles Albert Smith Limited, 
Montreal and Toronto. 


and pharmaceuticals 


Distillation Products Industries division Eastman Kodak Company 
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THIS BREAD 
HAS THE PROTEIN 
QUALITY MEAT 
AND MILK 


Pfizer L-Lysine gives breads that special appeal 


Increased sales are the surest sign that pro- provides twice the protein quality 
tein-rich breads appeal the health-con- unfortified bread—without affecting taste 
Scious shopper. Give your product this kind texture. Gives you extra promotional advan- 
appeal enriching with PFIZER tages, too! Your Pfizer representative has 
releasing more the all the details the promising sales oppor- 
protein potential the wheat flour, tunities bread that’s protein-enriched with 


Plies your specialty breads with the kind 
high quality protein found meat milk. PFIZER LYSINE 


Chas. Pfizer Co., Inc., CHEMICAL SALES DIVISION, New York 17, 
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PURPOSE 


EXECUTIVES 


DIRECTORS 


MEMBERSHIP 


The American Association Cereal Chemists devoted 
to: the encouragement scientific and technical 
search cereal grains and their products; the study 
development and standardization analytical meth. 
ods used cereal chemistry; the promotion the 
spirit scientific cooperation among all workers the 
field cereal chemistry; the maintenance high 
professional standards its membership; and the en. 
couragement general recognition the value 
the chemist and biologist the cereal industries. 


American Maize-Products Co., Roby, Ind. 

Kansas State University, Manhattan 

Kansas State University, Manhattan 

Russell Miller-King Midas Mfg. Co., Minneapolis 
Raymond Tarleton Executive Secretary 


1955 University Avenue, St. Paul 


The Board Directors composed the four officers 
the Association plus five directors follows: 
Johnson, Kansas State University, Manhattan; Glenn 
Findley, Burrus Mills, Dallas; Lawrence Warren, 
Commander Larabee Milling Co., Kansas City, Mo.; 
Brockington, Quaker Oats Co., Barrington, Nor 
man Lloyd, Clinton Corn Processing Co., Clinton, 
lowa. 


Membership the AACC open professionally 
fied individuals anywhere the world. Corporate 
berships are available for those companies wishing 


lend industry support the scientific work the 


sociation. application form for membership may 


obtained writing the American Association 


Chemists, 1955 University Avenue, St. Paul 
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more promotable 


MERCK LYSINE 


you are planning new high protein bread 
cereal product, add Merck Lysine and make sure 
you have the strongest possible promotional claims. 
The essential amino acid lysine converts low qual- 
ity cereal grain protein into protein high quality. 
fact, breads fortified with lysine can have twice 
the protein efficiency nonfortified breads, includ- 
ing many which extra protein has been added. 


Merck excellent position help you enjoy 


the benefits lysine fortification. produce 
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more lysine, sell more lysine and have more 
rience with lysine than any other 
For information fortifying your products 
lysine call your Merck Representative 
directly Rahway. 


4 


MERCK CHEMICAL DIVISION 
MERCK CO., INC. RAHWAY, NEW 


| 
| 
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General Offices and Main Plant—Memphis, Tennessee 


Controlled 
FLEXIBILITY 


FOR CUSTOM DESIGNED, SPECIALIZED SHORTENINGS 


Flexibility the manufacture Oh, yes, that’s 
the ability produce any type, any amount special formula 
shortening—quickly, and precisely specification. 

Not only this HumKo Products’ ability, it’s HumKo’s 
proven record performance. Further, it’s good reason why 
HumKo Products one the nation’s largest suppliers 
variety shortening products. 

With unsurpassed manufacturing and research 
supervised skilled shortening specialists—HumKo makes 
more than dozen different specialized shortenings every day.* 
HumKo also provides helpful technical service, quick delivery, 
and lowest possible cost. 

Find out how HumKo’s “controlled flexibility” can become 
the answer your specialized shortening problem. 


*Such special formulas include: cracker, 
potato chip, and doughnut types, shorten- CTS 


ings for the prepared mix industry, high 


emulsifying types hydrogenated vegetable GENERAL OFFICES 
shortenings for virtually every MEMPHI TENNESSEE 
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Practically Runs Itself! 


SKILLED “HANDS” NEEDED 
ACCURATE WHEAT TESTING 


BRABENDER 


QUAD PILOT 


Anyone can operate the Brabender Quadrumat* Pilot Mill. need assign skilled operator, 
because the small diameter rolls are pre-set permanently time factory calibration. the same wheat, 
there greater Farinogram difference Quadrumat milled and commercially milled flour than be- 
tween the flour from two commercial mills. The new Brabender Quadrumat Mill yields average 
69% Hungarian. Grinding rate grams/minute hopper holds 250 grams. 


**Quadrumat”’ is the new name for the C. W. 
Brabender time-proven Quadruplex Pilot Mill. 


The quadruplex system corrugated precision 
ground rolls corrugated after hardening. 


FEEDER CONTROL KNOB SIFTER CHAMBER 
FEED HOPPER 
TUBE FLOUR DRAWER 
REMOVABLE COVER 

PLATE FOR MILL ROLL ASPIRATOR BLOWER 

CLEANING ASPIRATOR ADJUSTOR 


Self-contained. 16” 19” 28”. Weight 
Operates 220/440 Volt., phase, cycle. 


INSTRUMENTS, INC., SOUTH HACKENSACK, 


East Wesley Street, Diamond 


Write Brabender, president. His application knowledge yours without 
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hemists not read more than five percent the current pro- 
fessional literature published their fields. This the finding 
recent National Science Foundation-sponsored study. The 
statement may interpreted various ways. The important message 
that conveys that publication volume has far outdistanced the 
time spent reading. Further evidence this provided the 
conclusion that article’s length may the major factor 
determining its effectiveness from communication standpoint. 

Scientific communication important scientific discovery 
optimum progress and efficiency are realized. Are the long- 
accepted practices “communication publication” adequate 
keep pace with the needs rapidly expanding scientific activity? 
This question being seriously pondered today not only scientists, 
but publishers and librarians. 

Most scientific workers belong professional societies devoted 
their specialized interests. major portion the budget’s most 
these organizations allocated publishing activities designed 
serve their members. Other periodicals give paramount consideration 
their readers’ interest. scientific journals cater unduly the de- 
sires authors? some them publish too much, others too little? 
the present publishing system doing the best possible job serving 
the communication needs scientists? 

don’t pretend know the answers these and many related 
questions. But, know that the questions are being raised with 
increasing frequency. Many people and many activities are affected. 
solution the problem may determine the future productivity 
individuals, groups, and even whole areas scientific endeavor. 
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The Chemist 


Amendment 
became part the Federal 
Food, Drug, and Cosmetic Act 
Sept. 1958. evolved from 
philosophy shared the Food and 
Drug Administration, consumers, 
and industry, that need existed 


perhaps due concentration 
processing —it food additive. 
And the possibility the appli- 
cation this law evident even 
the raw stored cereal product. 


Examples the provisions the 


how the federal 
food, drug, and 


cosmetic act affected 


Food Additives and 


Panalee 


Food and Drug Officer 
Food and Drug Administration 
U.S. Dept. Health, Education, and Welfare 


amendment occur the milling 
flour. The FDA sanctioned the 
use chlorine and benzyl perox- 
ides before the enactment the 
Food Additives Amendment. Thus, 
these substances are not food addi- 
product, should have safety estab- and may continue used 
lished becomes under the terms the prior sanc- 
food. Furthermore, the Amend- tion. the other hand, acetone 
ment required that food additive which were food addi- 
should produce physical tech- tives, became the subject Food 
nical effect. The Amendment en- Additives Petition, and now may 
forced the Food and Drug 
Administration through 
trative regulation based upon sci- 
entific evidence, observation 
practices during food factory in- 
spection, testing samples, and 
court action against violative foods. 


ascertain the safety new processes 
and chemicals incorporated into 
food. specified that any substance 
which not generally recognized 
safe, not prior-sanctioned, not 


lished regulation. Another bleach, 
diazocarbonamide, the subject 
petition and, proven safe and 
otherwise satisfactory, may the 
subject future regulation. There 
are substances which are safe and 
which might food additives, but 
their use could conceal inferiority. 
The Amendment forbidss, spite 
safety, any regulaion describing 
use which would promote decep- 
tion conflict with other 
provisions the Act. When flour 
stored and fumigants are applied, 
these would considered food ad- 
ditives unless they are completely 
dissipated from the food, are prior- 
sanctioned, are GRAS. 


Effect Cereal Industry 


How does this amendment affect 
the cereal industry? Let begin 
with the raw agricultural product 
which pesticide has been ap- 
plied. The control here under 
the pesticide chemicals amendment 
rather than the 
amendment. However, pesticide 
residue occurs the processed food 


excess the pesticide tolerance Further delineation food ad- 
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used under the terms pub- 


ditives may seen scanning 
some the substances used the 
production cereal products 
rently found the market. Cake 
mixes contain certain emulsifiers 
which are neither prior-sanctioned 


nor GRAS. Therefore, they are 
food additives for which some reg- 
ulations already have been pub- 
lished. Shortening contains ad- 
ditive subject food 
regulation; glyceryl 
other emulsifiers are currently the 
subject extensions the effective 
date the Amendment and food 
additive petitions being reviewed 
the technical divisions the 
FDA. Consider angel food cake 
mix containing egg white. this 
ingredient the cake there may 
food additive, sodium lauryl sul- 
fate, for which FDA first granted 
extension and then published 
regulation. Even some salt may con- 
tain ingredient authorized 
regulation, yellow prussiate soda, 
used anti-caking agent. 
butylated 
droxytoluene may used 
antioxidant. 


Flavorings are, course, added 
multitude products. Many 
flavorings have been declared gen- 
erally recognized safe, and state- 
ments concerning these substances 
have been published the Federal 
Register. There other synthetic 
and natural flavoring 
which are not generally recognized 
safe. For these, extensions the 
effective date the Food Additives 
Amendment have been granted 
allow further time develop infor 
mation concerning their safety. 


Many cereal products are subject 
regulations the Food 
ards. Ingredients permitted 
standardized foods before the Food 
sanctioned and, thus, are not food 
additives. Now, additives 
ardized foods require 
with both the food standards 
food additive provisions the 
Or, consider some the 
dietary, nonstandard foods 
cialty breads, for example. Some 
sweetened with artificial 
ers; saccharin used not 


erally recognized safe. 


. 
‘ 
; 
5 


specialty product which would 
considered food additives 
they are not GRAS not prior- 
sanctioned. 


Another group food additives 
the cereal industry are the 
modified starches. Their use most 
interesting chemically since there 
are relatively minor substitutions 
the hydroxyl group, but the 
technical effects attained these 
modifications are impressive. 
number these products are 
now employed the food industry. 
Regulations have been issued for 
four, and approximately 
tions have been filed for the use 
others. Thus, cereal products may 
belong number categories: 
some are food additives, which re- 
quire regulation describing safe 
use, while others are excluded since 
they may GRAS, prior-sanc- 
tioned, pesticides. 


Preparation Information 


Who prepare the informa- 
tion which verifies the safety and 
the product? Any inter- 
ested individual may present such 
information and request that reg- 
ulation published. The FDA 
does not choose the petitioner. 
are primarily interested the sci- 
entific data which will substantiate 
the safety; demonstrate the mini- 
mum quantity the additive re- 
quired for technical 
sistent with good manufacturing 
practice; and, where needed, supply 
checked determine whether the 
regulation has been met. The pub- 
food additive procedural reg- 
ulations state that petition should 
describe use and confirm safety; 
technical effect; present 
methods for assay; and, course, 
the proposal must not conflict 
with other provisions the Food, 
Drug, and Cosmetic Act. Such 
procedure necessary comply 
with the Amendment. regulation 
published from such petition 
not license for use restricted 
the individuals who submit the in- 
formation; the conditions pub- 
lished the regulation are applic- 
able all both permissive and 
restrictive sense. 


Direct food additives are usually 
the subject specific regulations. 


However, incidental additives, 
those substances which may migrate 
food due contact with packag- 
ing materials processing equip- 
ment, may the subject peti- 
tions that can include large 
number substances and processes 
which they are converted the 
end product. This method han- 
dling many chemicals that are con- 
sidered indirect additives provides 
compliance with the Act and in- 
formative for those industrial 
groups which are not concerned, 
per se, with food processing but 
which provide auxiliary goods and 
services the food industry. Often 
regulation for these chemicals re- 
sults from joint effort; this the 
mount. 


WHAT FOOD ADDITIVE? 


Any substance which may rea- 
sonably expected become 
component food (directly 
indirectly) which not: 


Generally Recognized 
Safe qualified experts 
(GRAS). 


Prior-Sanctioned. 


raw agricultural 
commodity. 


brief, the law requires that 
use food additive described 
(1) demonstration technical ef- 
fect; (2) toxicological evidence sub- 
stantiating safety; and (3) practic- 
able methods assay for enforce- 
ment the regulation. most 
cases, much this information 
may readily available in- 
dustry which has developed and 
achieving desired technical effects 
food products. When the regu- 
lations covering present food addi- 
tives have been published the pri- 
mary intent the Act will con- 
tinue visualized its inception; 
that is, new products are devel- 
oped for market they will require 
regulation. This description safe 
use will essentially 
tion the conclusion safety and 
effect presented the developer 
petition. 


Extension Provisions 


But let presume that the in- 
formation required petition 
not immediately available. 
food additive commercial use 
prior Jan. 1958, causes un- 
due risk public health, and 
additional time needed, the law 
provides means alleviating 


hardship for the industry. This 


mechanism extension the 
effective date the Amendment. 
Thus, granting extension, 
the existing use the additive may 
continued during specified pe- 
riod time. 


The first extension provisions 
were effective until March 1961. 
During the year extensions ter- 
minating that date much funda- 
mental work was accomplished. 
Volumes technical data were 
submitted; plans were reviewed for 
resolution analytical and toxico- 
logical problems; and the frame- 
work several regulations with 
broad application was developed 
and completed. These will serve 
and support 
for evaluation future related 
food additives. Still, two-year feed- 
ing studies cannot done one; 
nor can extractability, toxicity, and 
methodology completed and 
evaluated this period time. 


Under these circumstances, law 
has been recently enacted which 
provides for further extension 
June 30, 1964, necessary. Condi- 
tions which further extension 
may granted are: (1) exten- 
sion was granted pending under 
the provisions 85-929; (2) ac- 
tion was taken determine the 
food additive status the sub- 
stance develop scientific data 
necessary for action before March 
1961, and was pursued with rea- 
sonable diligence; and (3) ex- 
tension consistent with the ob- 
jectives completing 
for action under section 409 the 
Act. Thus, the extensions permit 
orderly development informa- 
tion concerning the safe use 
these chemicals. This information 
may, turn, become part the 
petition and 
tion. this manner the directive 
the statute fulfilled. 


(Please turn page 231) 
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existing research organiza- 
dure for selecting their projects. 
This short article can little 
value firms like General Electric, 
Westinghouse, and Dupont, who 


SEVENTY PER cent 


Product Improvement. 

The project should develop 
improved processes which either 
create better quality are more 
economical. Frequently both qual- 
ity and economy can achieved. 
New processes frequently bring 


what and what 


not 


Choosing Research 


Projects 


have had years experience 
collecting facts why some proj- 
ects succeed and others fail. 
hoped that will helpful 
those initiating research program 
and those having formulated 
plan. 


Purpose Research Project 


effort must accomplish least one 
the following: 

should create new products, 
thus diversifying the interests 
the company. Obviously, the more 
products various fields com- 
pany has, the more diversification 
possible. any one field one 
product may sufficient; but 
family products more desir- 
able. The dehydrated potato fam- 
ily, for example, includes flakes for 
chiplets 
hashed brown, sliced, and scalloped 
potatoes. family products has 
lower sales and advertising costs 
and greater potential. All these 
products must not only created 
research, but must improved 
sometimes called another name— 
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revenue from royalities. 


The project should increase 
utility, finding new uses for the 
product other applications 
the process. 


Sales appeal should im- 
proved; this often function 
research packaging, but not neces- 
sarily so. 


The project should produce 
fundamental research fields 
company interest. Sometimes, while 
selected project being pursued, 
unexpected information devel- 
entirely change the original concept 
the project. Management should 
quick recognize this and make 
the necessary changes. 


Who Does the Investigation? 


Some the things project 
should have been pointed out 
above. imperative that research 
supervisors directors with top 
management make thorough 
study what suggested projects 
are most worthy pursuit. Far 
too frequently this done one 


two meetings, resulting 
hasty, ill-chosen 
are doomed failure before they 
start. one such project, after 
approximately $750,000 was spent 
and good product was developed 
(now, incidentally, successfully mar. 
keted other companies), the com. 
pany officials very short meet. 
ing decided that they did not 
the sales organization handle it, 
and dropped it. Not only was the 
$750,000 lost but the services and 
cost the special research 
nel. Such things are almost unbe. 
lievable, but examples like the 
the “soup with 
others can recalled. 


The ultimate purpose indus 
trial research produce profit 
for the company sponsoring such 
research. Therefore the products 
must have sales appeal; the proces- 
ses developed must yield royalties, 
better quality, lower manufac 
turing costs. 


Some Causes Failure 


Let’s pause now and study some 
the failures, that some ex- 
tent may better qualified 
pick new projects. According 
the Wall Street Journal, April 
1961, article entitled “The 


market study led General Mills, Inc, 
astray when launched its meringue mix 
the fall 1958. Polls housewives 
had shown they were eager buy 
powder which, among other conveniences, 
eliminated the egg yolks always left over 
the making meringue, blend egg 
whites and sugar. But after spending “sev- 
eral hundred thousand dollars” maga- 
zine and advertising, the company 
reluctantly concluded housewives 
perfectly good uses for left-over egg yolks 
and don’t mind whipping meringue 
ingredients themselves. Sales never 
tained profitable level, and General 
Mills dropped the mix last summer. 


Another big food processor, General 
Foods Corp., took more spectacular 
ble with its Gourmet Foods line, 
duced the summer 1957. General 
Foods’ decision sell high-priced, 
foods was based mainly careful study 
the competition the field. “We found 
literally hundreds producers 
foods, but producer with 
sive line under one label,” says General 


Foods executive. Most the 


were small, and “both distribution and 
marketing techniques 
short, says the company official, there 
appeared clear opportunity for 
aggressive marketer real mer 
chandising and selling job relatively 
uncrowded field.” 


d 
di 

re 

P 
al 
0 
C 

| 


General Foods scouts sampled unusual 
expensive foods from many countries, 
and the company put together product 
that included imported biscuits and 
lingonberries. The company first 
marketing the line specialty and 
department stores, and later experi- 
mented with supermarket sales 
prices and with mail-order sales. 
None these tactics was successful, how- 
ever, and General Foods recently dropped 
the Gourmet line. 

One marketing analyst’s theory: Gour- 
mets search unusual, exotic foods 
shied away from products turned out 
big, well-known American company such 
General Foods. 

Word-of-mouth criticism sometimes 
eliminate new product, ac- 
Toy Corp. This was the case with 
Ideal doll which was sold along with 
supply cosmetics. Little girls from three 
five would love daub lipstick and 
eyebrow make-up the doll’s face, Ideal 
reasoned. 

turned out, little girls did enjoy 
the cosmetics the dolls. But 
they also thought was fun apply 
them wallpaper, floors and drapes, and 
this diversion was not appreciated 
mothers. Their adverse comments caused 
demand plummet, and the company 
had drop the cosmetic doll after selling 
small number. Mr. Michtom 
figures the company lost $200,000 the 
product. 


What Should Find Out? 


should know the following 
about proposed product 
process: 

Does the product have consumer 
appeal, determined consumer 
investigation? 

what extent the field al- 
dominated existing prod- 
ucts? 

Can patent obtained? 

Can the product easily dupli- 
cated? 

What are the chances the 
product beong easily improved? 

Does the company have, can 
secure, proper manufacturing 
and sales forces? 

Does the company have sufficient 
capital for production and sales? 

What the estimated useful life 
the product process? 

Does the research department 
have the specialized manpower, 
can secured, for the investiga- 
tion the project? 


Chances for Success after 
Development 

These are few the questions 
that should studied. There are 
more. 

will pay management de- 
check list such questions 
these. 

Quoting again (Wall Street Jour- 


nal, April 1961): 

Lippincott Margulies, New York in- 
dustrial design concern, underscores the 
high casualty rate. The firm says its re- 
search indicates that every new 
products introduced industry, 
Similarly, McCann-Erickson Corp., large 
advertising agency, reports that every 
products test marketed, only one 
succeeds. 


The chances failure selected 
projects are greater than perfec- 
ted products. The ability recog- 
nize failure the research stage 
equally important the initial 
selection the project. 

detailed record giving the 
reasons for failure all projects 
should kept. Frequent review 
such record will help choos- 
ing future research projects and de- 
termining when and how termi- 
nate active research project. 


Poor Method Choosing Projects 


Little information available 
wrong ways choose projects, 
simply because few any want 
their name connected with publi- 
cation failure. 

Let’s look poor method. Let’s 
dramatize committee meet- 
ing decide research matters, 
including project choosing one 
its phases. The time 10:00 
a.m., and five members, 
and have arrived. The sixth 
member now some minutes 
late. The chairman twisting ner- 
vously his chair. The other four 
members have been enjoying them- 
selves recounting their bets and re- 
playing the recent World Series. 

Finally 10:30, Mr. arrives, 
gasping for breath. exclaims, 
“Boys, have just talked Bill 
has sold 500,000 units 
commodity and gave hot 
idea for new product, EZ. 
something that think will make 
world beater and only had 
that could town,” and 
on, for another five minutes. 

Chairman: Say, that does sound 
something worthwhile, what 
you think it? 

Mr. That would swell 
department. could say lot 
nice things about that. 

Mr. think it’s wonderful 
and rule that made re- 
search project. 

Chairman: All favor say 
“Aye”; all contrary “No.” Motion 
unanimously carried. Mr. Secre- 
tary, will you record this new sug- 


gestion now being made 
project. 

Thus ends the meeting, insofar 
choice new problem and 
project concerned; and down the 
slide the company’s money and 
the research valuable 
time and efforts, project hav- 
ing minimum chance success. 

meeting like this seems highly 


but over the past 


years the author has been present 
far too many them. Such 
outcome usually caused ignor- 
ance the overpowering person- 
ality one more 


Sources Information 


Information available meth- 
ods used determining what 
projects work on. Furna’s 
book, Research Industry, pub- 
lished the Van Nostrand Co., 
excellent source. 

Membership the Industrial 
Research Institute will prove valu- 
able. 

review literature and exist- 
ing patents will good start for 
activitating specific project. 

Consultation with the govern- 
ment research laboratories, such 
the five Regional Utilization Re- 
search Laboratories, may prove 
immense Other government 
laboratories doing work closely re- 
lated the project under consid- 
eration should consulted. 

Some these government labora- 
tories may already have your prod- 
uct process developed. For exam- 
ple, much credit for the potato flake 
process due the Eastern Utili- 
zation Research and Development 
Division, located Philadelphia, 
under the direction Dr. 
Wells. This was great research 
development. The flakes sell from 
three four times fast many 
existing cereal products, including 
mixes. You will better qualified 
consultation with such sources 
information. 


Top Management’s Duty 


Top Management should give 
Research clear-cut statement with 
respect the hopes and aims which 
the company desires realize from 
research, whether new products, 
improved processes, better utility 
existing products processes, 
higher sales appeal, fundamen- 
tal research. 
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Such well-organized statement 
projects. Without such statement 
top executives, there foun- 
dation build on. Top Manage- 
ment also should frequently review 
this statement with Research. 
Should changes found advisable, 
they should promptly made. 


The Wallace and Tiernan Story 


When research done indus- 
try desirable, possible, that 
projects selected should keep- 
ing with the qualifications and ex- 
perience the members composing 
the research staff. Once awhile 
this easy, particularly outstand- 
ing talent available. 


Two men very great ability 
are Wallace and Martin 
Tiernan, whose story recounted 
The Nation’s Business (January 
1954). Early efforts, shoestring, 
develop process for sterilizing 
water included the use ozone 
gas, but this required equipment 
that was too costly for them. Chlor- 
ide lime was tried, but was messy 
handle. Chlorine gas had been 
tried the early but the 
idea was new Wallace and Tier- 
nan. Tiernan’s nerve was called 
when suggested its use for the 
Jersey City water supply and of- 
fered build apparatus for 
$150 and guarantee 
ance. The partners nearly bank- 
rupted themselves buying their first 
cylinder chlorine. Then Wallace 


Washington’s Birthday, 1913, the 
original chlorinator was ready 
go. They set the toolshop 
drill company the bank the polluted 
creek, piped the chlorine into the stream, 
and turned the gas. The sanitary direc- 
tor saw the bubbles rise, sniffed chlorine 
the air, and pronounced the water 
properly dosed! 


But the “machine” sprung leak 
and corroded the tools, the part- 
ners had rebuild it. All went well 
thereafter. 


Soon Tiernan had other orders. Stam- 
ford, Conn., had variable flow 
water mains, and wanted 
that would automatically vary its output 
chlorine that the proportion would 
remain constant. 


was then that Wallace invented the 
automatic valve which made the 
chlorinator, time went on, the preferred 
machine for killing bacteria per cent 
the world’s drinking water supply. The 
first model this revolutionary automatic 
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chlorinator was built three four days. 
Operated toy electric motor and 
six flashlight batteries, “worked almost 
perfectly” from the start. 


many may seem incredible that 
Wallace could invent something almost 
any Tiernan asked for it. not 
surprising those who know him. Take 
the time Wallace bought his first automo- 
bile, some years ago, Its carburetor bore 
some similarity principle his chlorin- 
ator except that lacked automatic 
mixture control. Presently, developed 
with automatic choke, 
much the same that found today’s 
carburetors. was before his time; the 
automobile industry was not interested 
then. 


Wallace’s inventiveness and Tier- 


nan’s love the new and exploit- 


able have led the manufacture 


distinct fields. These range from light- 
house and navigation buoy flasher lights 
remedy for athlete’s foot, from sys- 
tem cooling beer kegs wound anti- 
septics and burn ointments, from certain 
secret sound-locating devices used the 
war processes for preserving oranges 
and aging bread flour. 


Tiernan finds logic his violation 
the dictum that it’s dangerous get 
spread-eagled into many lines 
business. “We pursue two types re- 
search,” explains. call devel- 
opmental. say, ‘Here’s problem 
solve it.’ The other defensive. ‘Here’s 
idea,’ say. ‘Where can apply 

Today Mr. Wallace has from 
patents issued his name. 
Such team needed committee 


the selection research projects. 


Experience Seymour Foods, Inc. 


The invention, development, 
manufacturing, and marketing 
automatic egg-breaking and wash- 
ing machines Seymour Foods, 
Inc., Topeka, Kansas, ex- 
ample what can accomplished 
the proper relating projects 
research people. 


Charles (“Chuck’’) Willsey, 40, 
mechanical genius educated high 
school and trade school, charge 
Seymour’s machine research sec- 
tion. Willsey’s inventions are proof 
that practicality and ability re- 
search, rather than education alone, 
produce results. 


About ten years ago, machinist 
Willsey, not that time Seymour 
employee, was commissioned 
build quantity egg suckers. 
Watching crews nimble-fingered 
women breaking eggs the com- 
pany’s processing room, Willsey 
saw how could build machine 
that would break eggs faster, more 
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economically, and even better, 


his own initiative, 
search and inventive persons, 
sey set his creative mind 
and his trained hands 
his home workshop, without 
the prototype the Seymour 
matic egg breaker, which 
use the world over. 
his. “spare” time, which 
ran into the early hours the 
morning. After four years 
was ready unveil his 
Seymour They 
ately realized its great potential 
the competitive field egg 
ing and offered Willsey 
with the company. 
and was given free hand and 
time perfect the breaker. 


automatic breaker, Model 100, 
its place Seymour’s 
ing line. Before the summer 
over, Willsey had machines 
full production. 


The following year, after 
plete in-line testing 
production, but lower 
count and higher recovery 
ucts with the machine against 
breaking, Seymour began 
the breaker other processors 
lease basis. 


1955 Willsey introduced 
Model 101, which was 
new machine. The Model 101 
tains all the advantages 
Model 100 and performs better 
egg separation. 


machinists and engineers. His 
tion has invented, tooled-up 
automatic egg-washing 
addition the breaking 


When Proper Personnel Lacking 


must chosen without 
tion research personnel, the 
ternatives considered are: 


Secure from outside 
qualified men. This often 
difficult do, because those with 

(Please turn page 246) 


No, 
and 
plus 
Sales 


No, But She Knows What She Likes! Somehow she could never bring herself try snails. But she’s famous for her chicken fricassee 
and dumplings. Tasty food important her. her? everybody. The public stays stubbornly away from foods that miss flavor. The 
stays stubbornly foods that are flavored Felton! Why? Because Felton works with all the standard ingredients flavor 
plus one: creativity. This flavor creativity makes taste buds flower their fullest satisfaction; develops steady customers, steadily growing 
Send for the man from Felton. put this creativity work for you! Felton Chemical Johnson Ave., 


for years service 


food technology educator and scientist 


Scholarship Honors 
Sherwood 


the University Minnesota 

honor the lifetime 
tions the field food technology 
Dr. Reginald Sherwood, vice- 
president and technical director 
Sterwin Chemicals Inc., has been 
established the company under 
the auspices the American Asso- 
ciation Cereal Chemists. 

The specific occasion prompting 
setting the scholarship, known 
the Reginald Carter Sherwood 
Award, Dr. Sherwood’s recent 
retirement from Sterwin Chemicals, 
according Dr. James Evans, 
AACC president. The scholarship 
being created through fund 
contributed Sterwin Chemicals 
tribute Dr. Sherwood, who 
over the years has stressed the im- 
tional quality foods and played 
key role the actual develop- 
ment enriched foods. The schol- 
arship fund administered 
the AACC and will provide 
annual grant graduate student 
specializing cereal chemistry 
the department Agricultural 
Biochemistry the University 
Minnesota. 

Commenting the newly-estab- 
lished Sherwood Award, Robert 
Whiteside, president Sterwin, 
said: 

“We are delighted cooperate 
with the AACC and the University 
Minnesota make this scholar- 
ship possible, because most 
fitting way recognize Dr. Sher- 
contributions over the past 
years educator and scientist.” 


ANNUAL SCHOLARSHIP award 


Career Minnesota 


Dr. Sherwood has 
closely identified with the state 
Minnesota. After obtaining B.S., 


M.S., and Ph.G. degrees from South 
Dakota State College, was 
awarded the Ph.D. degree 1925 
the University Minnesota, 
where his specialty was agricultural 
biochemistry. was instructor 
the agricultural biochemistry de- 
partment the University from 
1921 1924, while continuing 
graduate studies. 

From 1924 1934 was 
assistant professor the University. 
For the first five years that period 
also served director the 
Minnesota State Experimental 
Flour Mill Minneapolis. 


Scientific Career 


Dr. scientific career 
started 1914 assistant chemist 
with the Agricultural Experiment 
Station, South Dakota State Col- 
lege. After service with the 
Army Medical Department 
World War worked an- 
alyst with the Montana State 
lege and assistant professor 
the chemistry department. 

Dr. Sherwood had leading part, 
while associated with General Mills 
from 1929 1943, developing 
and launching the food enrichment 
program this country. left 
General Mills 1943 serve the 
War Food Administration 
sistant chief, Civilian Food Re- 
quirements Branch, and acting 
chief, Vitamin Section, Special 
Commodities Branch. lent valu- 
able assistance the program 
expansion enrichment and es- 
tablishment uniform regulations. 

Sherwood joined Sterwin 1946. 
supervised research and de- 
velopment new products and 
processes, and directed Sterwin’s 
technical service operations with its 
customers. 

Dr. Sherwood played active 
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role the development new 
system for supplying flour millers 
with chlorine dioxide, flour 
turing agent. Among 
accomplishments was the develop- 
ment the first commercial 
ess for fortifying wheat flour with 
diastatic enzymes contained 
malted wheat, improve the bak- 
ing quality. This has been boon, 
especially growers and millers 
winter wheat the southwest. 
Sherwood also aided developing 
new process for synthetic 
milk, bread, and other cereal 


Association Member 


Sherwood joined the AACC 
1923 and was elected its president 
1933-34. Durihg his early days 
committees which Sherwood served 
include: Investment, 
mental Milling, and Membership 
Application. has been chairman 
the Committee Revisions 
the Constitution for the past 
eral years and was Program Chait 
man for the 1949 annual meeting 
New York. 

Sherwood has published over 
papers professional and 
cal journals. past president 
the New York Institute Food 
Technologists. Other honors 
clude election Sigma 


Phi Lambda Upsilon (honorary 


entific societies); election 


Cosmos Club Washington, 


the Merit Award the Flavoring 
Extract Manufacturers 


and, recently, election 
membership the AACC. 


fessional organizations. 


A 

ac 

In 


ays 


ved 


lan 


Should your 


protein 


SU. 


pplement 


single amino acid 
complete 


animal protein 


sure effective protein balance your food 
products, you need animal 
kind you get high-quality SHEFTENE protein 
supplements. 
Adding SHEFTENE milk protein boosts not only the 
level lysine, but the other essential acids 
acid supplementation and does naturally, without 
imparting undesirable taste, color odor. Further- 
more, most SHEFTENES also offer functional ad- 
vantages ingredients. 


The job improving protein quality one which 
our facilities the National Dairy Research and Devel- 
opment Division are steadily employed. 


For complete list Sheffield protein supplements, 
and for technical information any product 
tion, write Dept. C-91. 


CHEMICAL 
Norwich, 
DIVISION NATIONAL DAIRY PRODUCTS CORPORATION 


through 


VAN WATERS ROGERS, INC. Seattie, Spokane, Houston, 
BRAUN-KNECHT-HEIMANN CO. San Francisco, Lake City, Denver 
BRAUN CHEMICAL COMPANY Los Angeles, San Diego, Phoenix, Albuquerque, Paso 
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Those attending the 27th annual meeting the 
Pacific Northwest Section Portland, June and 
13th, were treated excellent program, both tech- 
nical and social. The high caliber technical papers pre- 
sented were impressive were the discussions. This 
another demonstration the skilled scientists who 
make the American Association Cereal Chemists. 
important that more people made aware the 
abilities and contributions the Cereal Chemists. 

Indiana, are proud the reputation for 
“Hoosier Hospitality,” but after visit Portland 
realized have competition. The mayor could 
not have done better than Walker and his com- 
mittee members. While the temptation steal away 
and fish was resisted, the desired end result was ob- 
tained when large, cleaned salmon was sent me. 
These favors and the opportunity meet fellow Ce- 
real Chemists are deeply appreciated. 

With the end summer and vacations sight 
time for all plan for the many activities the 
Association. addition supporting your local sec- 
tions with attendance and service, the National Asso- 
ciation must kept mind. good step obtain 
new members. There are many who can benefit be- 
longing the group and who will join time taken 
service your non-member friends. 

Plans for the 1962 meeting St. Louis, Mo., May 
20-24th are well under way. excellent program 
guaranteed, will worthwhile for you include 
your schedule. 
James 


ASSOCIATION COMMITTEES, 1961-1962 


Association Representatives 

AAAS Council, Brooke; Agricultural Research 
Institute, Lawrence Zeleny; Food Protection, 
Ramstad; International Association for Gereal 
Chemistry, Shellenberger 


Corporate Membership 
Findley, Chairman; Frank Hildebrand, 
Patton, Louis Sair, William Ziemke 


Employment 
Rowland Clark, Chairman; Claude Neill, George 
Schiller 
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Finance 
Majorie Howe, Chairman; Lloyd, Majel 
MacMasters, Tarleton 


Membership Credentials 

Pence, Chairman; Howard Bauman, Schae. 
fer 

Membership Recruitment 

MacMasters, Jack Miller, Morgenson 


Monograph 

Hlynka, Chairman; Lawrence Atkin, Bech- 
tel, Marlo Dirks, Majel MacMasters, 
Pence, Shellenberger 


Nominating 
Bradley, Chairman; Dale Mecham, Frank 
Schwain 


Publication 


Publicity 
Tarleton, Chairman 


Tellers 
Ralph Lakamp, Chairman; Arlee Andree, Ed- 
ward Makstell 


Thomas Burr Osborne Medal Award 
Betty Sullivan, Chairman 


Revision Cereal Laboratory Methods 

Majel MacMasters, Chairman; Bechtel, 
Edith Christensen, Kenton Harris, 
ton, John Wintermantel 


Revision Constitution 
lenberger 


Retiring Recognition 
John Giertz, Chairman; Pratt, Jr., 
Brockington 


LIFE MEMBERSHIP 


the AACC’S 46th Annual Meeting (April 9-13, 
Dallas) the members voted new class membership 
into the By-Laws. This new class membership 
known Life Membership and interest all 
members who will retire this year later 


According the new By-Law, “Eligibility for Life 
Membership shall limited those persons who 
have been Active members good standing for 
least twenty (20) years, and have reached the status 
‘retired individuals.’ The privileges Life 
Membership are these: free subscription CEREAL 
leges Active members, except holding elective offices. 


These very generous provisions are available all 
eligible members cost. The only action 
ber must take notify the Executive Secretary 
wishes his membership classification changed. This 
notification most important and any members 
tiring this year should inform the St. Paul office. 


i 


GRIST 


(Continued next page) 
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ENRICHMENT 
THE GOOD GIFT FROM 
YESTERDAY 


LIGHTING CANDLES 


The year 1961 marks the 20th anniversary the 
enrichment bread and white flour. The baking 
and milling industries have earned the gratitude 
the nation for their leadership the trend toward 
nutritional improvement the American diet. They 
have joined together this year observing what 
aptly named Quiet important 
that realize the magnitude this dietetic miracle 
that has insured better breads for the nation’s better 
health. for enriched white bread and 
white flour, farina, macaroni and spaghetti are our 
best nutritional buy. 


The American homemaker, according the 
Department Agriculture, spends about per cent 
her food money for bread, flour, cereals and other 
baked goods. return, these products contribute ap- 
proximately per cent the vitamin (thia- 
mine), per cent the vitamin 
per cent the niacin (another vitamin), and 
per cent the iron the nation’s food supply. 
prominent nutritionist has stated that people spend 
about per cent their food budget for bread alone 
and receive about per cent their nutrition 
return. These are indeed handsome returns. 


WHAT ENRICHMENT? 


Enrichment means the improvement staple foods 
through restoration supplementation with vita- 
mins and minerals for better nutrition and better 
health. does not any way signify that the caloric 
value the food has been increased. 


WHY ENRICH WHITE FLOUR? 


Americans, like people other countries, prefer white 
bread other types bread. Millers and bakers like 
white flour because keeps better and bakes better. 
Efforts change the public’s eating habits towards 
dark bread consumption have consistently failed. 
About twenty loaves white bread are consumed 
every loaf dark wheat bread. produce this 
fine white flour, millers must process the wheat 


degree that unavoidably mills out some nutrients 
known necessary for good health. Therefore, 
the public interest restore vitamins B,, and 
niacin plus the mineral, iron, before selling bread and 
other baked goods made with white flour. 


THE NATION BENEFITS 
8-VITAMINS AND IRON 


Prior 1941 white bread 


— 


tritional potentials. Some 
millers and bakers did 
begin with the addition 
Vitamin (thiamine) 
the late but not 
until 1941 did the actual 
concept enrichment become the law the 
The levels vitamin and niacin (another 
vitamin) and iron selected for enrichment approxi- 
mated the levels these nutrients found the whole 
wheat products. However, the quantity vitamin 
(riboflavin) required overcome the dietary 
ficiencies was greater than would furnished the 
whole wheat counterparts. This explains why 
riched white bread better source riboflavin 
than whole wheat bread. Data published the 
Dept. Agriculture following the introduction the 
enrichment program showed dramatic increases 
the dietary intake these nutrients. inspiring 
example how good food was made better. 


1920 1930 1940 1950 
U.S DA Chart — 1955-60 projected 
“Cooking leases deducted 


WHAT DIET EXPERTS SAY 


Physicians, dietitians, nutritionists, public health ex- 
perts have supported enrichment from the start and 
continued approve the practice. For example, 
prominent public health nutritionist has said: 

first and most important suggestion you 
continue not only enrich your white bread but continue 
promote enrichment until all white bread the United 
States enriched, and continue tell the public re- 


peatedly and more effectively about the nutritional value 
enriched white 


WHAT ADDED ENRICHMENT? 


Modern enriched white bread made the U.S.A 

today contains the enrichment ingredients: 
Thiamine (Vitamin Niacin (another vitamin) 
Riboflavin (Vitamin Iron 

These added nutrients are all available for easy 

lation. the other hand, 

biochemists have shown 

that some the vitamins 

naturally present wheat 

bran and wheat endosperm 

are firmly bound that 


A Chart — 1955-60 projected 
available human beings. 
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HOW WHITE BREAD ENRICHED? 


Two methods are used. one, bakers use enriched 
white flour flour which has been enriched the 
mill according Federal Definitions and Standards 
Identity state law. 


However, most bakers the United States use 
tablet wafer which added the unenriched flour 
dough-making process. Each these contains 
thiamine, riboflavin, niacin and iron enrich 
the bread produced from 100 unenriched white 
four sufficient bake 160-165 one-pound loaves 
enriched bread. 

One popular form the enriching materials known 
asthe illustrated slightly reduced 
This wafer, introduced 1943, has many ad- 
vantages for the baker. provides standardized 
the enrichment vitamins and iron 
reliable form. Bakers have used hundreds 
millions with dependable satisfaction. 


Square wafers are distributed 
two types leading yeast com- 
panies throughout the 


TYPE A—for TYPE B—for 
bread for- bread for- 
containing containing 
fat milk solids. fat milk solids. 


Although not required ingredient, nonfat dry milk 
universally used functional ingredient 
bread production. Proper quantities this added 
milk increase the protein content, improve the crust, 
texture, toasting and keeping properties, and add 
quantity calcium and some riboflavin. 


WHAT VALUES THE ENRICHING 
VITAMINS AND IRON HAVE? 


THIAMINE (Vitamin Helps build physical and mental 
health. Essential for normal appetite, intestinal activity and 
sound nerves. 


RIBOFLAVIN (Vitamin B:) Helps keep body tissues healthy 


and maintains proper eye function. Essential for growth. 
NIACIN Another vitamin needed for healthy body 
tissues. Effective preventing pellagra. 

IRON The mineral enrichment. Essential for making good, 
blood and preventing iron deficiency anemia. 


HOW GOOD OUR ENRICHED WHITE 
BREAD? 

Today’s enriched white bread better than the 
“whole bread colonial days although some 
people believe that such bread, especially when pro- 
from stone ground flour, more nutritious. 
The truth was recently established grinding flour 
inan old Virginia mill, mixing into colonial bread 
formula and baking the open-hearth according 
colonial methods the famous Williamsburg 
bakery. Analysis for nutrients showed that to- 
enriched white bread better over-all nutri- 
tional value than the whole wheat bread those days. 


BREADS FROM COUNTRIES EXAMINED* 


Forty-four samples typical breads from coun- 
tries were analyzed for nutrients. the basis 
over-all nutritional ratings, the best was semi-white 
Finnish bread made from mixture whole wheat 
and 90% extraction white flour and milk solids. 


The enriched white bread analyzed was typical 
per cent all bread sold the U.S.A. 
ranked second among all breads studied, and first 
the enriched white bread class. Made with per 
cent extraction flour and per cent milk solids, was 
enriched according our Standards Identity. 
excellent nutritional value and compares 
favorably with the finest breads the world. 


The breads were grouped into six classes, and the 
classes arranged the order their average over-all 
nutritional value. The results were follows: 


Enriched white breads 

breads 

Semi-white breads enriched 
Semi-white breads unenriched 
Mixed wheat-rye breads 

white breads 


Thus, enriched white breads are the best nutri- 
tional standards. 


ENRICHMENT NOT SEEN TASTED 


This both good and unfortunate. Good because 
requires change food habits, and thus, meets 
with opposition from the consumer. unfor- 
tunate because consumers expect nutrients have 
color and taste and, therefore, they are not easily 
convinced that enriched flour and bread are better. 
This opens the door for faddists and fanatics 
attack, compare, and deceive. The truth about 
nutritional advantages enrichment cannot de- 
tected the senses and must explained con- 
sumers. Actually, the nutrients added enrichment 
have real substance, color, and taste. Because 
their high potency, however, only. minute amounts 
are required, and these are not detectable enriched 
white bread except assay methods. 


*J. Amer. Diet. Assoc. 38, 27, 1961 
(Continued next page) 
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FEDERAL STANDARDS 
AND STATE LAWS 
PROTECT YOU 


have Federal and State Standards Identity for 
enriched white bread. These establish and guarantee 
nutritional quality. you live one the twenty- 
one States which not have laws requiring the 
enrichment white flour and bread, look for the 
word the labels and wrappers. Most 
bread these states enriched voluntarily, en- 
riched bread readily available. You should feel pro- 
tected this declaration and the knowledge that six 
average slices enriched bread (any brand) will 
contribute least the following amounts your 
minimum daily requirements these essential factors: 
Thiamine (Vitamin B,) 25% Niacin vitamin) 28% 
Riboflavin (Vitamin 19% Iron 30% 
Calcium and vitamin are optional supplements 
which may also added for better nutrition. 
enriched self-rising flour, calcium required ingre- 
dient. (When calcium added the form one 
the various assimilable phosphate salts, also 
provides phosphorus. 


NUTRITION DYNAMIC SCIENCE 


Tremendous advances have been made the science 
nutrition during the past twenty years. This prog- 
ress makes advisable for consider whether 
additional nutrients could added further im- 
prove bread that can continue contribute 
important share the dietary needs, and 
compete with other foods the market place. 
this, industry would have follow prescribed pro- 
cedures for amending existing enrichment regulations. 


HOW GOOD BREAD CAN MADE 
BETTER 


Since the birth enrichment, pyridoxine (vitamin 
has been given official recognition essential 
nutrient. required for proper cellular function 
and for the metabolism certain amino acids and 
essential fatty acids. These facts were not known 
the early days enrichment. Furthermore, methods 
for determining vitamin foods were only re- 
cently perfected. now known that two- 
thirds the amount pyridoxine whole wheat 
lost processing. Evidence accumulating which 
indicates that number people may obtaining 
too little pyridoxine from their diets. there may 
justification for including vitamin the enrich- 
ment program. Pyridoxine, dry white powder, 
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not destroyed the baking process and would 
affect the color taste enriched flour bread. 
cost now quite low since manufactured “by 
the 


Organized experiments are progress determine 
whether additions other nutrients bread would 
the public interest. 


NOW ENRICHMENT BECOMES AGE 

Food consumption patterns have improved the pas 

the guidance nutritionists and educators. 

ments the economic situation and better distriby. 

tion foods both geographically and 

the seasons will assist this. Severe deficiency 

have all but disappeared, although marginal 

cies continue exist. 

important note that most the dietary 

creases thiamine, niacin and iron, and much tha 

riboflavin during the past years are the 

result the enrichment flour, bread, and 

cereal foods. The third decade enrichment starts 

off with maturity, well earned. has much 

the 

sul 

alte 

VITAMINS ARE MADE 

While they occur naturally foods, most 
vitamins used food processing are produced through 
the marvels chemistry and engineering. 
huge plant Hoffmann-La Roche they are 
factured the tons. These syntheses demand 
plex processes with scientific production controls 

intricate equipment. The Roche people produce 

vitamins that are identical chemically and 

Nature’s own. efficient are these operations thi 
the vitamins are sold much lower prices than the 

were extracted from natural sources. Fat 
This article published service the 

Hoffmann-La Roche Inc. Every effort has been matt 

make this article historically correct Flo 

cally accurate. reflects current concepts 

nent authorities the bio-chemical and 
fields. Reprints are available request 

charge. Write the Department Nutritional Edt Mil 
cation, Fine Chemicals Division, Hoffmann-La 

Inc., Nutley 10, New Jersey. Pre 
Ow 
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food Additive Conditions 

published editorial directing 
the attention the food chemist 
his role effecting this, then 
new, legislation. Now, this review 
conditions which substance 
considered, legally, food addi- 
tive, presented indicate the 
reasoning and interpretations upon 
which decisions are made. The es- 
sential determination the safety 
food additive scientific, and 
the chemist has 
ance with this law. 

From the initial inquiry deter- 
mine the food additive status 
compound the publication 
there much work 
done programing, analysis, 
and compilation data. Progress 
may necessary during 
the extension period. The scientist 
What its toxicological effect? 
What the metabolic fate the 
substance the body? there any 
reaction the food 
the analytical method used 
assay the substance? What the 


minimal quantity which may 
used? What are the technical effects 
accomplished its use? the 
chemical food additive because 
migration from packaging, proc- 
essing, transporting, cetera, the 
chemist must determine the quan- 
tity migration and/or extracta- 
bility the contact material. 
asked determine the effect 
the packaging material various 
food products, liquid dry, fatty 
nonfatty. The effects the tem- 
perature, abrasion, and time may 
need resolution. The chemist 
interested the small but impor- 
tant item chemical nomencla- 
ture; term accurate and suffi- 
ciently descriptive for the chemical 
question? answer these ques- 
tions and others, food additive sub- 
stances must evaluated and 
tested. ‘Toxicological and analytical 
methods must developed for 
demonstration safety and future 
regulatory testing. Scientific person- 
nel, and out the FDA, evalu- 
ate each the factors defined 
within the Act. The solution 
many these problems rests with 
the scientist. warns toxicity 
and recommends po- 
tent criteria the judgment 
hazard safety additive. 
These experts are asked resolve 
questions general recognition 
safety substances. 


Even though the Food Additives 
Amendment more than two years 


old, there still 
amount scientific and adminis- 
trative work which must com- 
pleted dispose the initial 
phase its development. The defi- 
nition coverage the Amend- 
ment clear and concise. states 
quite positively those substances 
which are exempt from the defini- 


‘tion “food additives.” All others 


which may reasonably expected 
become components food will 
require regulation. There are 
many chemicals use which may 
defined “food additives” 
since they have 
been reviewed and are not gener- 
ally recognized safe. Three ques- 
tions are pertinent: food 
additive? safe? Does accom- 
plish acceptable technical effect? 
When these questions are answered 
the mechanics administration 
the law begin operate, and the 
recommendations for the issuance 
regulation may fulfilled. 
Each affirmative step the answer 
leads compliance with the basic 
act, guide and balance watch 
and ensure that the consumer re- 
ceives the full, safe benefit our 
technological progress. 


Literature Cited 

Code Federal Regulations, Part 121. 

Federal Food, Drug, and Cosmetic Act 
(U. Code, Title 21, Sections 301 
seq.). 

5:5 (1960). 


INVITATION FOR PAPERS PRESENTED THE 
47th ANNUAL MEETING, ST. LOUIS, 


MAY 20-24, 1962 


Members the AACC are invited present original scientific papers the 47th Annual Meeting. The 
broad scope the program now firming up, and you should contact any the Session Chairmen 
listed below you think that you will have paper present. 


Fats and Oils: Mr. John Woerfel, Armour Co., Box 


9222, Chicago 90, Ill. 


Feed: Mr. Waldon Hastings, Dept. Flour and Feed 
Milling Industries, Kansas State Univ., Manhattan 


Flour: Miss Doris Baker, USDA, AMS, Agr. Research 


Center, Beltsville, Md. 


food Additives: Dr. Virdell Munsey, Food Drug 
Administration, 12th and Sts. SW, Washington 25, 
D.C. 


Milk Powder and Proteins: Mr. Charles Becker, 
Sheffield Chemical Co., Norwich, N.Y. 


39, 


Practical Lab Techniques: Mr. Robert Kilborn, The 


Wheatena Corp., Highspire, Pa. 


Pre-Milling Treatment Wheat: Mr. Paul Mattern, 
Dept. Agronomy, Coll. Agr., Lincoln Nebr. 

Applications and Properties Soybean Products: 
Mr. Dale Johnson, 1825 Laramie Ave., Chicago 


Starch: Dr. Thomas Schoch, Corn Products Co., Box 
345, Argo, 

Proteins: Dr. Walter Bushuk, 190 Grain Exchange 
Bldg., Winnipeg Manitoba 

Yeast and Baking: Dr. Seeley, Anheuser-Busch, 
Inc., 721 Pestalozzi St., St. 18, Mo. 


KENTON HARRIS 
General Chairman, 
Program Committee 
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SECTIONS 


Lone Star Section met Aug. 4-5 the 89ER Inn 
Oklahoma City. Chief topic was state state 
reports the new wheat crop. Jeff Schlesinger gave 
summation. Also the program was talk 
“Terminal Elevator Operation” Don Becker, mer- 
chandizing mgr., Union Equity Co-operative Ex- 
change. 

a e 


Toronto Section honored Dr. Ralph Larmour 
their May meeting. After being presented with 
life membership the section, Dr. Larmour talked 
briefly about the beginnings the AACC. ex- 
pressed hope that today’s younger scientists would 
follow the example the original group Cereal 
Chemists speaking out meetings and conven- 
tions without fear contradicting old established 
practices. 


4 


Dr. Ralph Larmour, left, Maple Leaf Milling Co., receives life 
bership Toronto Section from Williams, Wonder Bakeries Ltd. 


Cheadle, retiring chairman, was presented 
gavel William Davis, through the courtesy 
Sterwin Chemicals Ltd. addition the large num- 
ber local cereal chemists and their wives attending 
the meeting, members from the Buffalo and Winnipeg 
sections were also present. 

e e 


Pacific Northwest Section held its annual meeting 
June 12-13 Portland, Ore. “Starch Phosphate Esters” 
was the paper presented AACC President James 
Evans the well-attended session. 

Don Colpitts, accuracy award chairman, said that 
out collaborators reporting more sam- 
ples, Waldon Chambers, Drumheller Laboratory, was 
the winner for protein and ash and Walter Broom 
General Mills won the moisture and awards. 

New officers were elected and was announced that 
the 1962 meeting would Spokane, Wash. The 
West, led Courtney Wheat, won the bowling cham- 
pionship, while Walter Broom took individual golf 
and bowling honors. 
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LOCAL SECTION OFFICERS 


Northwest Section No. 


Chairman: Ray General Mills, Ine, 
2010 Hennepin Ave., Minneapolis 13, Minn. 

Vice Chairman: SHELDON GREENBERG, The Pillsbury 
Co., 311 2nd St. Minneapolis 14, Minn. 

Secretary: Durr, Ingman Laboratories, 324 
4th Ave. S., Minneapolis 15, Minn. 

Guy, International Milling Co, 
1423 4th St., Minneapolis, Minn. 

Meeting place: Minneapolis. 

Meeting date: Third Friday month, September 
through April. 


Pioneer Section No. 


field, Kansas. 

Vice Chairman: 460 19th St., Enid, 
Okla. 

Secretary-Treasurer: WAYNE PARKER, 630 Lor 
raine, Wichita, Kansas. 

Meeting place: Wichita, Kansas City Enid, Okla. 

Meeting date: Regularly April, June, August and 
December. Tri-State Manhattan October; joint 
meeting with Kansas City Section February. 


Kansas City Section No. 


Chairman: CHAPMAN, Doty Technical Labs, 
Clay St., North Kansas City, Mo. 

Vice Chairman: WALTER Wallace 
nan, Inc., 2800 Cherry St., Kansas City, Mo. 

Larabee Milling Co., 1701 Armour Road, North 
Kansas, City, Mo. 

Meeting place: Kansas City, Mo. 

Meeting date: February, April, August, October, 
December. 


Nebraska Section No. 


Chairman: EpGAR Meyers, Nebraska Consolidated 
Mills, Fremont, Nebraska. 

Vice Chairman: Git Aron, Harris Laboratories, Inc, 
Lincoln, Nebraska. 

Secretary-Treasurer: GENE LENSER, Nebraska 
dated Mills, Omaha, Nebraska. 

Meeting place and date: Irregular. 


Central States Section No. 


Chairman: Marvin The Pillsbury Company, 
1525 Phillips, Springfield, 

Vice Chairman: SEELEY, Anheuser-Busch, 
Inc., 721 Pestalozzi St., St. Louis 18, Mo. 

Secretary-Treasurer: JAMES Monsanto 
cal Co., 800 Lindbergh Blvd., St. Louis 66, Mo. 

Meeting place: St. Louis and Springfield, Mo. 


Niagara Frontier Section No. 


514 Root Bldg., Buffalo, 

Milling Co., 332 North Oak St., Buffalo, 

Secretary: G.L.F. Mills, Inc., 333 
son St., Buffalo, 

Treasurer: ANDERSON, Standard Milling Co., 
Seneca St., Buffalo, 

Meeting place: Buffalo, 

Meeting date: Second Monday each month. 
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Pacific Northwest Section No. 


Chairman: DONALD Pitts, Montana Flour Mills, Box 
631, Great Falls, Montana. 


Vice Chairman: Evans, Fisher Flouring Mills, 
3935 16th Ave. W., Seattle, Wash. 


Inc., 611 Dock St., Tacoma, Wash. 


Annual meeting place: Irregular. 
Annual meeting date: June. 


Midwest Section No. 


Chairman: Corn Products Co., Box 345, 
Argo, 

Vice Chairman: Roy Quaker Oats 
Co., 617 Main St., Barrington, 

Co., 1526 State St., Chicago 

Meeting place: Builders Club, Chicago. 

Meeting date: First Monday month. 


New York Section No. 


Chairman: National Biscuit Co., Labo- 
ratory Dept., P.O. Box 426, Fairlawn, 

Vice Chairman: Joun Standard Brands, 
Inc., 625 Madison Ave., New York 22, 


Secretary-Treasurer: STANLEY JR., An- 
heuser-Busch, Inc., Main St., Old Bridge, 
Meeting place: New York, 


Meeting date: Second Tuesday, September through 
April. 


Lone Star Section No. 


Chairman: RicHARD GARTNER, Bairds Bakeries, Inc., 
Dallas, Texas. 

Vice Chairman: Dept. Flour 
and Feed Milling Ind., Kansas State University, 
Manhattan, Kansas. 

Secretary-Treasurer: General Mills, Inc., 
Box 180, Wichita Falls, Texas. 

Meeting place: Dallas, Oklahoma City Lake Murray. 

Meeting date: March, July and September. 


Toronto Section No. 


Ltd., Wicksteed Ave., ‘Toronto 17, Ontario. 

Vice Chairman: Buck, General Mills, Ltd., 1500 
Martin Grove Rd., Rexdale, Ontario. 

Secretary: Griffith Laboratories Ltd., 115 
George St., Toronto Ontario. 

Treasurer: Firmenich Canada, Ltd., 
Wallace Ave., Toronto Ontario. 

Meeting place: Toronto. 

Meeting date: Varies. 


Cincinnati Section No. 


Chairman: Harris Milling Co., 
Owosso, Mich. 

Vice Chairman: Hercules Powder 
Co., Harbor Beach, Mich. 

Secretary-Treasurer: McCormack, The 
Kroger Food Foundation, 1212 State Ave., Cincin- 
nati Ohio. 

Meeting place: Varies, usually Cincinnati. 

Meeting date: Irregular. 


YOUR REPEAT SALES 
CAN 
with 


BASE FLAVORS 
103 AND 104 


Base Flavors #103 and #104 add the richness butter 
dry mix blends. They stay mild and fresh for months 
and months and months your dry mix package. 
Then—under oven heat the flavors open like 
flowers the sun, sending tantalizing 
appetizing aroma together with taste 

that smacks ingredients’’. 
Flavor 103 104 that 
makes the eater say 
Note: Base Flavor #103 #104 
with lemon orange spice 
creates richness the 
that indefinable but 
“OH DELICIOUS” 


Test Sample Request— 
Flavor Retention Process 


PROCESS FLAVORS, INC. 


Barclay Street, New York N.Y. Div. Extrin Foods, Inc. 
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Canadian Prairie Section No. 


Chairman: Soo Line Mills Ltd., 
Higgins Ave., Winnipeg, Manitoba. 

Vice Chairman: Grain Research Labora- 
tory, 190 Grain Exchange Winnipeg, 
Manitoba. 

Secretary-Treasurer: Brewing Malting 
Barley Research Institute, 206 Grain Exchange 
Bldg., Winnipeg, Manitoba. 

Meeting place: Winnipeg. 

Meeting date: Third Tuesday each month. 


Northern California Section No. 


Chairman: FERREL, Western Utilization 
Res. Develop. Division, 800 Buchanan St., 
bany, Calif. 

Vice Chairman: General Mills, 
Inc., P.O. Box 32, Valejo, Calif. 

Secretary: JACK MILLER, Safeway Stores Lab. Division, 
999 Newhall St., San Jose, Calif. 

Treasurer: RicHARD Mother’s Cakes and 
Cookies, 810 Ave., Oakland, Calif. 

Meeting place: San Francisco, Berkeley Oakland. 

Meeting date: Monthly convenient. 


NEWS AND ANNOUNCEMENTS 


Pelleting Report: Results survey the USDA 
covering small feed manufacturers has been published. 
Details the pelleting operation, equipment and 
costs are presented for mills with capacities and 
tons per day. Copies are available free charge 
“Marketing Report No. 463” from the Office In- 
formation, Dept. Agriculture, Washington 25, 


Drug References: Feed chemists 
will want order copies the new Volume the 
United States Dispensatory. contains data over 
200 new drugs covering properties, applications, and 
assays. Information many the antibiotics and 
drugs described Volume 1955 has been up-dated 
and expanded. Also available the edition 
the National Formulary. This reference work has not 
been revised since 1955 and the new edition will 
welcome every laboratory. Both the above books 
are published Lippincott Philadelphia. 


Feed Processing: The Feed Production School, Inc. 
Kansas City has announced new handbook. Called 
“The Handbook Feed Processing,” the first 
its kind the feed industry. Subject coverage in- 
and statistics, standard feed milling 
terminology, basic processing operations, process flow, 
plant layout and design, equipment standards, operat- 
ing standards, record systems, quality control, and 
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Southern California Section No. 


Chairman: Burns, Wallace Tiernan, Ine, 
1713 California, Monrovia, Calif. 

Vice Chairman: Jack Lax, Joe Lowe Corp., 
St., Los Angeles 23, Calif. 

Secretary: General Mills, Inc., 4309 
Fruitland Ave., Los Angeles, Calif. 

Treasurer: MOLNAR, Capital Milling Co., 
North Spring St., Los Angeles 54, Calif. 

Meeting place: Los Angeles. 

Meeting date: First Tuesday each month. 


Chesapeake Section No. 


Chairman: WALTER GREENAWAY, ARS, USDA, 
Beltsville, Md. 

Vice Chairman: Curis HANSEN, American Stores 
Co., 59th and Upland Way, Philadelphia, Pa. 

Secretary: Doris AMS, MRD, ARC, USDA, 
Beltsville, Md. 

Treasurer: Hunt, Grain Division, AM§, 
ARC, USDA, Beltsville, Md. 

Meeting place: 


many others. The volume 814” 11” size, 
tains over 400 pages, and represents the work dozens 
experts from all phases the industry. Copies will 
provided all enrollees the Feed Production 
School Kansas City, September 11-13. Send your 
reservation now. 


Feed Microscopy: The annual meeting the 
can Association Feed Microscopists was held 
June. Many excellent papers were presented 
gredient properties and microscope techniques. Trans 
scripts all papers may ordered nominal cost 
from the Association Secretary: Barnhart, State 
Chemist, Missouri Dept. Agriculture, 
City, Mo. 


Vitamin excellent, up-to-date review 
aspects Vitamin has been published Volume 
cal and chemical properties, assay methods, 
biological values, and the role nutrition and 
The volume valuable addition this world 
famous series. 


ASAE Meeting: The American Society 
tural Engineers has announced that one day 
annual meeting will devoted topics 
interest the feed industry. few the topics 
uled include grain drying and storage, bin flow prob 
lems, mixing, pelleting, and test standards. This 
slated for December Chicago. Full details will 
announced shortly. 


NFIA Meeting: The National Feed Ingredients 
part their annual meeting. This will Sep 
tember 27, Lake Lawn Lodge, Delavan, Wis. Dis 
cussions will cover species requirements, 
assay, economics, labeling, and biological 
Mark your calendars now. 
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CONVENIENCE 


Harshaw KEL-PAK Powders are carefully compounded mixtures Potassium 
Mercuric Oxide and/or Copper Sulphate sealed polyethylene 
packets containing sufficient catalyst for one protein determination. 


KEL-PAK POWDERS 


Messy mixing operations 


Waste due spillage and spoilage 


Hazardous handling mercury its compounds 


More uniform mixtures 


More accurate additions 


Greater speed adding catalyst flask 


SS 


4 


for more information and prices today. 


Polyethylene packet reduces foaming 


KEL-PAK POWDERS are available 


formulas 


9.9 grams gram H,O; .08 CuSO, 

grams .35 gram H,O* 

Meet A.O.A.C. specifications 


HARSHAW SCIENTIFIC 


DIVISION THE HARSHAW CHEMICAL CO. 
1945 East 97th Street Cleveland Ohio 


Sales Branches and Warehouses 
Cleveland Ohio, 1945 East 97th St. Houston 11, Texas, 6622 Supply Row 
Cincinnati 13, Ohio, 6265 Wiehe Road Los Angeles 22, Calif., 3237 Garfield Ave. 
Detroit 28, Mich., 9240 Hubbell Ave. Philadelphia 48, Pa., Jackson & Swanson Sts. 
Sales Offices: Baton Rouge, Buffalo Pittsburgh 22, Pa.e Oakland 11, Calif. 
Hastings-on-Hudson N.Y. 
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Digestion Catalyst Powders 
A, 
use, simply drop one packet into flask 
As 
Dis 


simple job but can accom- 
plished with quite satisfactory 
results when there some preplan- 
ning. Therefore, before single 
item purchased, rough prospec- 
tus should started schedule 


elements planning. Ground-floor 
locations allow easy entrance and 
exit for parking, and involve prob- 
ably the least building cost. 
Services, particularly drainlines, 
need careful planning. Floor-slab 
construction may require trenching 


architects’ methods 


save space when 


ing the laboratory. 


Units should carefully placed 
correct relation each other. 
This statement may sound elemen- 
tary, but surprising how many 
laboratories like 
Topsy, without regard relation- 
ships between areas. Distances often 
are long and roundabout for trans- 
port supplies and samples and 
for people walk. 

well-designed 
tained laboratory definitely as- 
set which can play big part 
the company’s sales. functions not 
only efficient working depart- 
ment the organization, but also 
showplace 
presenting powerful sales advan- 
tages. The location within the 
plant, for easy access the cus- 
tomer, may hinge this relation- 
ship. 

Control laboratories should 
near plant operations. Often they 
may entirely separate from re- 
search, since almost everyone has 
entry control labs while few peo- 
ple are allowed research areas. 
Fire laws and safety regulations 
must observed. Easy access to, 
and approved width of, stairways 
and building exits; auxiliary areas 
for toilets, library, and eating fa- 
cilities are some the necessary 
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Planning Laboratory 


tunnels and thus involve diffi- 
culty maintenance. open area 
below the laboratory used for 
manufacturing, storage, offices, 
permits ready access drains, for 
repair leaks control conden- 
sation water lines. 


Size the Lab 


Laboratories can individual 
rooms for one two men, one 
large area with many people with- 
view each other. 

feet wide and not over feet long; 
two-man lab, feet wide 
and feet long. (These sizes 
meet architectural concepts roof 
spans and column spaces.) For both, 
placing window each end leaves 
wall space for facilities such desk, 
wardrobe, storage for glassware, 
apparatus, supplies; tables con- 
taining sinks, clean-up sink, and 
perhaps fume hood. Tables may 
high low, processes require, 
and may accommodate ovens, in- 
cubators, centrifugals, 
equipment, needed. 

One- and two-man labs usually 
open corridor. Supervisory of- 
fices, stenographers’ and conference 
rooms, and library may located 
between labs, the same side 
the corridor across it. 
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Bay-Type Lab 


The bay-type laboratory used 
facilities allocated specific 
problem. Bays may all alike with 
the most common facilities each, 
brought and connected, with the 
technician remaining his own 
bay. Or, various bays may fitted 
with specific facilities, and the 
nician moves the bay appropriate 
his requirements. 


This lab might well have office 
facilities one side, either com- 
pletely closable rooms noise and 
odors are factors, separated 
low partitions. 
cians may require full office facil 
ities the area adjacent their 
work tables. 


Aisles leading exterior exits 
and supply sources must wide, 
and must kept clear for rapid 
gency, and for maintenance traf 
fic and distribution supplies. 


Inform Your Architect 


Given reasonably complete floor 
plans indicating the space needed, 
architect can locate the 
columns avoid interference with 
Without specific information, how- 
ever, will decide room sizes, and 
they may not satisfactory. 
short, you must dictate the 
tect specific and certain terms, 
prepared live with what 
provides. modern construction 
there little need for short floor 
spans. Even old building, lab 
requirements can fitted the 
best advantage. 


Staff Accommodations 


Each division workers 
space —for work counters, 
clean-up sinks, 
facilities, equipment, desks, confer 
ence areas, and offices. 


Operations must broken 
into categories peculiar the 
dustry, including size staff. The 
prospectus should tentatively allo 
cate the personnel into 
such directors, technicians, assist 
ants, and stenographers. This wil 
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give clear picture the “blocks” 
operations and the number 

ople and quantity equipment 
each block. 


chart these blocks, similar 
the kind chart used prod- 
uct processing, will show relation- 
ships between one area and an- 
other. may point out intermedi- 
steps which can 
This visual help that can 


Planning for Equipment 


Mechanical equipment requires 
working room around it, and the 
electricity, water, waste 
disposal, and steam. breakdown 
space requirements might be: 
research space small over-all 
pilot-plant area for larger 
equipment, with easy access re- 
areas; and control labs 
location out the 
plant among the operating me- 
chanical equipment. 
would require only routine testing 
equipment and sample storage. 


smaller operations, all these 
may one and the same labora- 
tory. However, all require basic 
planning and space. 


Buying inexpensive facilities can 
false economy. Maintenance 
and dissatisfaction with 
reduces the efficiency 
the operator. Equipment high 
quality will more than pay for its 
extra initial cost, trouble- 
free use over length time which 
exceeds the amortization 


period one-quarter one-third. 


Choice equipment may well 
start with check the problems 
involved. 


For waste disposal: the air 
contaminated with radioactivity 
fom fume hoods? there dirt 


Are there special safety require- 
ments showers, fire-fighting 
explosion-proof fixtures, 
Witches, and motors? How about 
noise levels, vibration? What are 
the comparative merits wall and 
tiling paints, floor materials; 
What are the space 
limitations? What the allowance 
lor cost? 


Standardized Materials 


The lab equipment industry has 
standards dimensions, 
designs, and materials. Stick 
these standards much possible, 
and the over-all cost will low. 
the special items that can 
expensive. Wall tables are usually 
high; center tables and in. 
wide. 


Architects and suppliers have 
mainly chosen modular figure 
in. ft. which base all 
building dimensions. Column 
spacings, window sizes, partition 
locations, and other building com- 
ponents are based these dimen- 
sions. However, after 
134 in. in. thick has been 
carefully located these dimen- 
sions, there longer modular 
dimension left between the walls 
the room. This should kept 
mind when space limited. 


Cabinets wood and steel are 
nearly identical. The institutional- 
type and wall-storage cabinets are 
fully framed either wood 
steel, not depending walls and 
tops keep them together and 
square. Drawers have easy-operat- 
ing supports and guides. Acid-re- 
sistant laboratory finishes are pro- 
vided the factory. Hardware 
solid bronze. 


Laboratory Sinks 


Chemical are 
standard and have variety di- 
mensions. Stainless-steel sinks have 
their place, where acid resistance 
not requirement. They are usual- 
good abrasion factor, and 
are not harmed weak organic 
acids, solvents, and alkalis. 


Plastic sinks can used under 
specific conditions, but some sol- 
vents and some cleaning solutions 
have havoc with this ma- 
terial. The same true plastic 
drainlines and sink outlets han- 
dling large volumes solvents and 
high heat. 


Soapstone sinks can still ob- 
tained, although their use has de- 
clined the ceramic sink material 
has improved and become less ex- 
pensive. 


Fixtures for water and gas are 
now made red bronze material 


with heavy construction. Finishes 
are chrome and plastic coating; the 
latter highly recommended where 
acid fume conditions prevail. 
many different design combinations 
are available that almost any ar- 
rangement can had. 


Worktops 


Worktop materials are available 
for all purposes, but none 
sistant against all chemicals. 


Common soapstone was good 
point. For some time has 
been expensive and hard get. 


Asbestos with various impregna- 
tions and surface sealers good 
material. Without resinous binders 
top coatings, all asbestos ma- 
terials are porous; therefore 
recommended that solvent-resistant 
surface coatings specified. Most 
reputable suppliers have such ma- 
terials. 


There also sandstone which 
cut and machined size, then 
impregnated with 
terial. This provides very good 
chemical resistance when baked 
out. Coatings are necessary this 
material seal its surface pores. 
The sandstone more fragile than 
the asbestos-based materials and 
not good for thermo-shock re- 
sistance. also little harder 
glassware. These tops are best for 
resistance organics, heat, and 
water. 


Masonite and resinwood are good 
where there threat from con- 
centrated acids, water, 
These materials are highly recom- 
mended for balance tables, work 
tables, and auxiliary work areas not 
involved with chemicals. Solid 
wood tops are good here, too, pro- 
vided they are properly finished. 


Plastic surfaces such Formica, 
which can’t repaired, are too 
costly unless color and decoration 
are desired. Stainless steel, galva- 
nized metal, and untreated, fire- 
resistant asbestos can used for 
specific purposes. 


The molded plastic top, with 
glass fiber reinforcement, only 
resistant acids, solvents, and heat 
the plastic the material. The 
glass fiber merely gives strength and 
very small portion the bulk 
the material. Since laboratory 
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tops are usually secured well 
cabinets and tables below, the 
strength factor may not im- 
portant. 

Plastic sinks and troughs can 
molded one piece, without de- 
bris-collecting joints, but there 
handling and shipping limit the 
size any surface. This material, 
fabricated ready for use, the most 
expensive those mentioned. 


Laboratory Ventilation 


Ventilation has always been 
troublesome matter, whether gen- 
eral through fume hoods. Gen- 
eral ventilation should carry air 
away from office areas toward the 
laboratory. Though this seems ele- 
mentary, often overlooked. 


there are numerous fume 
hoods single building, must 
decided whether there will 
fan for each hood, several hoods 
operating from single fan. 

Severe heat generated hood 
major problem. good hood 
does not disturb the experiment 
while removing the fumes and heat 
generates. Heavier-than-air gases 
require different exhaust arrange- 
ments than those lighter than air. 
There single solution such 
venting problems; each must 
studied use, size, location, and 
cost equipment. 


Duct materials need selection for 
particular purpose. Design 
should carefully thought-out 
maintain negative pressure the 
ducts and eliminate joints which 
may leak air ooze objectionable 
matter. Perhaps induction 
aspirator type system required 
prevent severely corrosive con- 
taminated fumes from passing 
through the fans. Where volatile 
and/or explosive materials are con- 
cerned, such perchlorates, fire- 
fighting systems must adequate 
and the interiors hoods and ducts 
must cleaned periodically. 


the corridors supply the make- 
air required the fume hood, 
grilles must adequate. Inlet 
grilles and ceiling air inlets must 
not located cause air 
currents across the face the hood. 

The evacuation air through 
hoods took new importance, 
with the advent air conditioning, 
because the expense involved 


and the necessity conserving the 
conditioned air. hood needed 
that supplies major portion the 
air uses. This air, which need not 
conditioned, must directed 
into the hood not disturb 
experiments the operator, yet 
have enough volume entrain the 
fumes and heat carry them off. 
The method for inducing this air 
supply critical one. 

When hoods are used room- 
ventilating devices, the fans should 
have more than one speed. Hood 
fans are often tied-in automatically 
with general ventilating controls, 
maintain relatively uniform con- 
ditions throughout the building. 


Service Lines 


The simplest way support 
service lines beneath the worktop 
clip them wood cleat fas- 
tened the wall. similar method 
uses channel supports with adjust- 
able clips, also fastened the wall 
the rear cabinets one 
side double-sided table. Still 
another method form pipe 
racks channels that are self-sup- 
ported the floor, and clip piping 
the inside surface the uprights. 
This rack can used for either 
wall center tables. The source 
for piping each lab can from 
horizontal supply lines along the 
outside wall, from the corridor 
wall where vertical piping serves 
several floors. 

Horizontal supply lines can serve 
many laboratories when stubbed 
through the floor beneath the ta- 
bles and dropped down from the 
lower floor. 


Completely concealed service 
lines are desirable they not 
undue 
lems. The method should deter- 
mined the basis future flexi- 
bility, type service 
quired, possible corrosive atmos- 
phere, accessibility, and appearance. 


Lab tables requiring separate 
service rack are more expensive 
than those that support their own 
piping. There are extra top joints 
consider, and problems exact 
leveling one unit with another 
and with the service rack. 


have steam, hot water, and 
drain lines properly pitched, ample 
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spacing height must provided, 
Returns for steam and hot 
should assure instantly usable 
peratures. 

Drain line materials are lead 
loy, cast iron, Duriron, ceramic tile, 
copper, tempered glass, and plastic, 
Lead the least costly and 
install, and should satisfactory 
properly handled clamp fit 
tings and other joints. 

Duriron cast iron high 
con content, quite brittle work 
with. Initial cost high, and can. 
not taken apart and reused for 
changes. Once 
and calked, however, will provide 
almost permanent job. 


Copper has protective 
ings special treatment. best 
for appearance, since joints are 
dered and compact. 


Tempered annealed glass has 
best resistance acid heat. 
Initial cost high. Most 
are unfamiliar with it, and not all 
fittings are available. 

Sometimes laboratory chemical 
drains can considered 
ent from sanitary drains; that 
not subject the same 
Loop vents provided off each trap 
eliminate unsightly vent stacks 
jacent every sink. 

some states, vacuum 
are required safety feature, 
prevent siphoning liquids bac 
through hose fixtures the main 
water supply cut off 
building system drained. sucha 
case might possible install 
the vacuum breaker the building 
pipe chases where can serviced, 
avoid having the costly and 
bersome device each hose fixture. 


Word Summary 


Information such the above 
applied individual 
had from suppliers labor 
tory furniture and services, who 
bring much experience help 
complete laboratory. Their 
quality high, and accessory 
rials readily available. Buying 
single integrated source 
tageous. Factory-made cabinets 
tops, and 
are worth their cost 
expense for service and_ replat 
ments. 


i 
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GIVAUDAN’S 


Baked products faithfully retain their va- 
nilla odor, taste and flavor strength when 
Its resistance high well low tem- 
peratures has been proved actual use 
the baking, candy and ice-cream industries. 


complementary additive vanilla flavors... 


—is also soluble vegetable oil. Both are 
coumarin-free. 


proved-in-use products. You can rely 
Givaudan for custom-made standard fla- 
vors that always meet your requirements. 
Samples and literature request. 
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People 
Bal- 
zerit, his new po- 
ment, Industrial Di- 
ucts Sales Co., will 
market development 
planning for the company’s exten- 
sive line dry and liquid sweet- 
eners, starches, and dextrins. 


Charles Carleton appointed 
managing director Pillsbury AG. 
Paris. has been director 
business development since 1956. 
Pillsbury AG. the company’s 
European subsidiary. 


Dr. Allen Dickson elected 
president the ASBC. direc- 
tor the National Barley and Malt 
Laboratory Madison, Wis., and 
has directed research the evalu- 
ation the malting quality bar- 
ley and the biochemistry malt- 
ing and brewing. 


Richard Dillinger, completing 
his 25th year the starch industry, 
named manager starch sales, 
newly created position Morning- 
star-Paisley, Inc., New York. 


William Eva, chief chemist 
the Ogilvie Flour Mills, Ltd., pre- 
sented the Canadian Institute 
Food 
award for “his outstanding 
bution the advancement food 
technology Canada.” 


Richard Gohla appointed man- 
ager Minnesota, North and South 
Dakota area for the bakery division 
Red Star Yeast Products Co. 
other appointments, Marvin Swan- 
son rejoins the company manager 
grocery sales for the central dis- 
trict Chicago, and William Derse 
transferred Kansas City, Mo. 
manager south-central district 
grocery sales. Hawley Boyce named 
administrative assistant Ralph 
Gaylord, vp-sales for yeast division 
Milwaukee. 


scientist Pillsbury’s Research and 
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Development Div., named manager 
Cereal and Grain Research. 
will coordinate research efforts 
with flour improvement and de- 
velopment, and milling. 


resigns manager 
the Continental 
Co.’s Kansas 
City laboratory. 


tested and 

company for the 
past years. 


Dr. Ralph Larmour received 
the first distinguished service 
award the Canadian Baking In- 
his services the industry the 
areas cereal chemistry and hu- 
man nutrition. Oliver Hancocks, 
president the National Council 
the Baking Industry Canada, 
made the presentation. 


pointed assistant product manager 
Animal Health Division, Ster- 
win Chemicals, Inc. The Division’s 
principal products are CocciVac 
and Trithiadol for the treatment 
coccidiosis, and the D.P.L. line 
poultry vaccines and medicinals. 


George Moran retires after 
years head the State Grain 
Laboratory Great Falls, Mont. 
will succeeded George 
Angermeier. 


Charles long-time 
Burlingame, Kan. feed dealer, 
died July 24. was the father 
James Mills, manager 
the Special Products Div. the 
Kansas Milling Co. Wichita. 


Robert Parker 
appointed quality 
control manager 
Western Condens- 
ing Co., replacing 
Ara Call who re- 
cently resigned 
accept missionary 

assignment with the 
Mormon church. 


Raymond 


honored after com. 
synth Laboratories, 


Inc. handles ae. 
counts the New 
York area and for. 
merly worked the 
flavor laboratory under the 
ance and chief chemist 
Lakritz. 


Tinkham died June 
Lake Worth, Fla. was 
member the AACC from 


until his retirement 1955 and 
was long-time General Mills 
employee. 


Tucker named new prod- 
town, N.Y. will coordinate the 
technical aspects new 
development throughout the 
pany. 
ant manager Pillsbury’s Eastem 
Bakery Flour Sales. will support 
the sale bakery flour the East 
and will responsible for mar 
keting whole wheat and rye prod- 
ucts nationally. 
Clyde Wood. 

ager the Philadel- tra 

phia district office, 

Ind. Div., Corn 

Products Sales Co. tio 

retiring after 43§ 

years service. det 

Muayyard Younis Mosul, 
omy, the first recipient the ins 
Zimmerman Agriculture Research fro 
scholarship Kansas State Uni 
versity, Manhattan. 
The $500 award was established 
1960 Mr. and Mrs. vol 
Zimmerman the Whitewater abl 
Kans., “to recognize 
search potential and stimulate 
onds. new Microdosimeter 
er, reportedly capable the 
accurate measurement cor 
gamma, high energy are 
radiation less than tra 
has been developed Bausch 
Lomb. The company 


i 
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widespread application not only 
the field medicine, but for radi- 
dustry, educational institutions, 
and government agencies. 


The range the new unit said 
tobe 10,000 rads, with ac- 
reader records the changes fluor- 
which take place the 
Microdosimeter Rods 
the result high energy 
radiation exposure. Within little 
seconds, the technician can 
insert the cylindrical 
glass, set the con- 
trols, take the measurement, and 
mload the instrument. catalog 
available. (1) 


Sargent Spectrophotometric and 
Potentiometric Titrators and their 
applications are described the 
new Sargent bulletin. These instru- 
ments are equipped for those ti- 
which provide potentio- 
metric end points from the four 
general classes acid base, oxida- 
tion-reduction, precipitation, and 
complex formation. addition, the 
Titrator in- 
dudes optical system for use 
detecting end points means 
color change the solution. 


compact tool for flourescent 
inspection and analysis available 
from Ultra-Violet Products, 
San Gabriel, Calif. The long and 
short wave ultra-violet 
duded the kit operate 110 
volts or, when the kit used port- 
ably, volts. (3) 


Model 50-A3 Feeder, de- 
signed for precision feeding dry 
materials, described new 
technical brochure prepared 
Sterwin Chemicals, Inc. 

The feeder especially intended 
handle powders having variable 
densities and flow characteristics. 
Among materials 
the company for continuous and 
controlled feeding the feeder 
vitamin enrichment concen- 
trates, micronutrients, leavening 
agents, powder bleach, bromate 
mixtures, and mineral mixes. 


Time-zone and daylight-saving 
time guide. The Industrial 
Chemicals Co., Division Nation- 
Distillers and Chemical Corp. 
has published convenient map 
that shows time-zones 
states using daylight-saving time. 


(5) 


new approach small capac- 
ity pumping applications involving 
been achieved the design the 
Roll-Flex laboratory 
duced Cole-Palmer Instrument 
and Equipment Co., Chicago. 


The electronically controlled, 
chemically resistant Roll-Flex pro- 
vides completely variable flow 
rate from 500 milliliters per 
minute. Pumping accomplished 
gentle, progressive kneading 
peristaltic action upon the vinyl 
tube conveying the liquid gas 
pumped. Since only the nylon 
fitting and the vinyl tubing come 
into actual contact with the ma- 
terial being pumped, the product 
offers unusual versatility hand- 
ling wide range chemical so- 
lutions, viscous fluids, and gases 
without the slighest possibility 
contamination, according the 
supplier. (6) 


Rare sugars, amino acids, and bi- 
ochemicals are featured new 
46-page catalog published Pfan- 
stieh] Laboratories, Inc., Wauke- 
gan, Ill. New the catalog the 
inclusion structural formulas 
addition specifications and sys- 
tematic names. (7) 


Refrigerated biscuit packaging 
advance. The first use shrink- 
able film for multi-packing and the 
first multi-pack application for re- 
frigerated biscuits was announced 
Gladiola Biscuit Co., Dallas. 


The new concept—multiple pack- 
ing six biscuit canisters heat- 
shrunk film overwrap—offers sever- 
important advantages grocery 
store operators and consumers, ac- 
cording the company. The new 
multi-pack reportedly able 
simplify handling 
ing refrigerated biscuit inven- 
tories. (8) 


Vibrating screens are the subject 
the Syntron Company’s new 32- 
page bulletin. Rotary vibrator, 
grizzly bar, mechanical conveyor, 
and pulsating magnet screens, 
along with screening feeders, are 
described with over 
illustrations. (9) 


Stone ground whole wheat the 
newest product added the Pills- 
bury bakery flour line. The flour 


made from carefully selected 100% 
spring wheat, ground stones 
preserve its natural whole wheat 
flavor. The new product reported 
well-suited the production 
“old fashioned” whole wheat 
bread and rolls well blended 
wheat breads and may substi- 
tuted any whole wheat formula 
without adjustment. Stone ground 


‘will packed 100 branded 


bags and initially will available 
two granulations—fine and 
coarse. (10) 


Chemical and laboratory supply 
catalog for schools. The new Wil- 
kins-Anderson catalog offers 
schools convenient one-course 
listing for everything from test 
tube brush spectrophotometer. 
The 486-page publication includes 
expanded chemicals section 
addition the apparatus and 
equipment listings. (11) 


Imitation pizza flavors. Pizza, 
the bubbling hot tomato pie, 
called the new “king snacks” 
for the American public. avoid 
the changing flavor the dry 
spices used, Givaudan Flavors has 
developed complete line imi- 
tation pizza flavors which have 
been thoroughly evaluated and 
with the many ingredients normal- 
used preparing the pie. 


The imitation flavors reportedly 
impart finer, more uniform flavor 
than can obtained from dry 
spices and there spoilage due 
bacteria, mold, yeast spores. 
Other advantages the new fla- 
vors include being easier han- 
dle, store, and disperse. (12) 


Two new instrument catalogs 
are available from the Gardner 
Laboratory, Inc. Bethesda, Md. 
Catalog No. 62, containing several 
hundred pages, offers complete 
listing all laboratory apparatus, 
scientific instruments, 
ware carried Gardner. Also 
available bulletin listing the 
optical well the physical test 
instruments manufactured the 
company. (13) 


New wet-end additive. chem- 
ically-modified, anionic, thick-boil- 
ing corn starch, Superior brand 
3821, has been developed the 
Corn Products Co. for use wet- 
end additive the paper industry. 
The chemically-bound phosphate 
reportedly modifies the starch, low- 
ers gelatinization cooking tem- 
perature 8-10°F, improves the 
bonding characteristics the 
starch, gives greater paste clarity, 
and increases hot paste viscosity. 
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Key advantage claimed for the 
new fiber-bonding agent the 
operational flexibility lends 
the manufacture wide range 
paper types. can also increase 
the strength paper and increase 
the amount low cost filler ma- 
terials the paper without sacri- 
ficing quality. (14) 
Scientific instruments, apparatus, 
and equipment manufactured 
Labline, Inc., Chicago and its sub- 
sidiaries are described new 
200-page catalog. Included among 
the over 450 laboratory items listed 
are instruments for clinical, med- 
ical, chemical, bio-chemical, petro- 
chemical, research, 
ing, and industrial control labora- 
tories. (15) 
Fiberglass fume hood. The Lab- 
oratory Construction Co. has an- 
nounced new “47” 
Fume Hood. molded resist- 
ent polyesters over fiberglass, and 
comes complete with blower, sash, 
and interior light. 


can mounted any cabi- 
net table with smooth, flat sur- 
face measuring in. The 
blower, mounted box-like re- 
cess the rear wall the hood, 
motor. conventional baffle con- 
trols air flow over the working sur- 
face and the upper hood. The 
hood sash in. Plexiglass with 
coating clear polyurethene 
which prevents clouding and adds 
the resistance the material it- 
self. (16) 
manual temperature program- 
med gas chromatograph, the Aero- 
graph A-90-P, new version 
the well-tested Model A-90-C. The 
separately heated ovens for the 
column and detector cell enable 
the column temperature pro- 
gramed manually. 


The detector cell 
steel, containing four filaments 
with the reference side atmos- 


pheric pressure. The unit contains 
built-in D.C. solid state power 
supply. Wilkins Instrument and 
Research, Inc. recommends the 
pose gas chromatograph with 
wide range flexibility. (17) 


“Quantitative Determination 
G-11® (Hexachlorophene P.)” 
the newest bulletin published 
the Sindar Corp. includes de- 
tailed description 
colorimetric, and ultraviolet deter- 
mination. (18) 


Cheese whey livestock feed. 
new procedure for converting the 
solids and dissolved sugars 
cheese whey into 
livestock feed has been proposed 
Lorne Campbell, biochemist 
Ontario Research Foundation. 


Whey 95% water and there- 
fore cannot economically hauled 
central station for processing 
recover the lactose and albumin 
residues it. The practice dis- 
charging the material without proc- 
essing causes stream pollution 
problems since the whey has 
very high biological oxygen de- 
mand. 

The proposed solution 
dilemma make use the fact 
that yeast Candida pseudotropicalis 
can grown whey, thereby 
converting its sugar protein 
concentrate. the whey then 
heated, the lactalbumin content 
will precipitate out, and this, to- 
gether with the yeast can re- 
moved filtration. When dried, 
the solid material would contain 
about 60% protein and would 
rich supplements 
such phosphate and vitamins— 
ideal livestock feed. (19) 


The new Glatt Granulate Quick- 
Drier for granular products such 
chemicals, pharmaceuticals, food- 
stuffs, and cosmetics has been an- 
nounced Chemical Pharma- 
ceutical Industry Co., Inc. 

This Quick-Drier reportedly cuts 
drying time from hours minutes 
and available from the small lab- 
oratory size production models 
that handle 800 lb. per hour. 

(20) 


Automation Kjeldahl analysis. 
new continuous digester system, 
recently demonstrated Techni- 
con Controls, Inc., Chauncey, Y., 
reportedly provides degree re- 
liability and reproducibility unob- 
tainable manual 
methods. 


One operator supervising two 


machines can produce 320 analyses 
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per day using this one-step uninter. 
rupted technique. Precision 
sults compared with 
+10-20% normally achieved map. 
ually. 

Along with increasing work out. 
put, the Technicon method also 
supposed substantially reduce 
equipment 
Space needed for the system 


automatic 
starts the sample its trip through 
the Technicon operation. Sample 
and digestion reagent (typically, 
50% sulfuric acid containing per- 
chloric acid and selenium dioxide) 
are fed into the digester 
tering pump. Oxidation takes place 
when they pass through 
heat stage (450°C) and completed 
stage (350°C). 

aspirating pipet 
draws off aliquot each 
the exit end for further 
ing the Technicon 
system. Excess material goes 
waste. The AutoAnalyzer mixes 
aliquoted sample with the 
amounts reagents with the 
another multistream metering 
pump. Next the sample 
through colorimeter, whose 
manently recorded reading 
rectly proportional 
ammonia. 
High-speed mixers for 
tory, pilot, small batch 
tions are available from 
Industries, Providence, 
The air-driven, units 
for use where highly 
explosive materials need 
mixed, emulsified, dispersed, 
homogenized. 


Patter 


National Food 
Codex being prepared 
five-year period the Food 
tection Committee the 
Academy Sciences, National 
search Council, and the 
Study Section the National 
stitutes Health. Fifty 
dollars has been granted 
U.S. Dept. Health, 
and Welfare for the first year 
this work. The Codex will serve 
source information meth 
analysis and standards 
tity and purity chemicals 
intentional additives foods. 
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grances has started construction 
new plant and company head- 
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THE MAGIC TOUCH LACTOSE makes food 


flavors sparkle with life! Food whether bulk 
bonus flavor with Lactose. This low sweet, sustained energy sugar milk also extends shelf life, 
Edible Lactose the full range controlled mesh sizes required the food field. Strict chemical 

and bacteriological specifications, rigid quality control and years processing experience assure 


Lactose, pure milk sugar. Write, wire phone today. 


Western Condensing Company Appleton, Wisconsin 
Division Foremost Dairies, 


WESTERN CONDENSING COMPANY Wis 
Please send free Lactose Technical Bulletin 

Name 


Company. 


Fact-filled folder about Lactose 
and its many valuable uses. 


T- 
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quarters for its British subsidiary 
Enfield, England. 

The continued growth the 
company and the British market, 
particularly foods and cosmetics, 
has necessitated further expan- 
sion facilities according IFF 
president Charles Walker. The 
new construction, scheduled for 
completion mid-1962, will in- 
clude building for administration 
and sales well separate flavor 
and perfumery production units, 
each with its own research and de- 
velopment laboratory. 


Henningsen, Inc., has been 
granted patent the process 
producing egg albumen solids with 
low bacteria counts and negative 
pathogenic micro-organisms 
such egg white solids. com- 
panies have been licensed yet un- 
der this patent, but Henningsen 
intends share the discovery with 
other producers granting them 
license under nominal royalty 
arrangement. 

e e 


Kodak’s 19th Dieietic Internship 
graduated eight dietitians June 
29. During their year with the com- 
pany, the interns studied various 
phases food administration 
the Kodak plant Rochester, 

“The results scientific research 
have radically changed the nature 
the food industry the past 
years,” Dr. Cyril Staud, Kodak 
charge research, told the 
commencement audience. com- 
mended the food industry for their 
willingness accept change, some- 
times the face skepticism. 

Investigations bacteriology 
and biochemistry are increasing 
interest dietitians according 
Staud. also told the graduates 
that they have the responsibility 
keep themselves well-informed. 

Staud said that “continued re- 
search, development, and clinical 
evaluation may well have pro- 
found effect the diet the hu- 
man population. From the stand- 
point general health, the appli- 
cation scientific advances can- 
not help but beneficial.” 

e 

The American Association 
Feed Microscopists held its ninth 
annual meeting Denver, June 
19-21, with the Colorado Depart- 
ment Agriculture acting host. 

The session was opened with 
address welcome Paul 
Swisher, Colorado Commissioner 
Agriculture. 

The program, under the direc- 
tion Clyde Jones the Colorado 
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Department Agriculture, con- 
sisted scientific papers closely 
related the study livestock 
feeding ingredients and feeds. The 
papers were delivered speciai- 
ists from the various state feed 
control laboratories and industry. 
workshop session demonstrated 
various special techniques feed 
analysis. 

feature the meeting was the 
feed microscopy short course, 
where enrollees received highly in- 
dividualized instruction both be- 
ginning and advanced levels. Short 
course instructors were Bare- 
field and Melvin Tucker the 
Arkansas State Plant Board; 
Brown, Texas Agr. Exp. Station; 
and Barnhart, Missouri Dept. 
Agr. A.A.F.M. members who 
instructed specialized subjects 
included Elizabeth Gordon and 
Florence Cottee, Canada Dept. 
Agr.; Ward Creswell, Illinois Div. 
Foods, Dairies Standards; 
Tyson Smith, University Mas- 
sachusetts; Elvis Graves, Missis- 
sippi Chemical Regulatory Labora- 
tory; and Ted Windsor Ralston- 
Purina. 
* 


The American Baking Associa- 
tion convention will held Oct. 
7-12 Atlantic City. Features 
the National Starch and Chemical 
Corp. exhibit include: Instant 
Clearjel, cold swelling starch 
stabilizer; Purity 69, new tapioca 
food starch; Col-Flo 67, modified 
stabilized waxy maise food starch; 
and Craig Pneumatic Starch Duster, 
which prevents dust flotation 
the atmosphere. 

e e 


The Swiss Milling School gradu- 
ated students the conclusion 
its fourth annual course. Bio- 
chemistry was added the cur- 
riculum for the first time this year. 


Scientific publishers unite. John 
Wiley Sons, Inc. and Interscience 
Publishers, Inc., have announced 
plans merge. The new combina- 
tion will known John Wiley 
Sons, Inc. and will offer in- 
tegrated line scientific publica- 
tions, including textbooks, encyclo- 
pedias, research monographs, scien- 
tific journals, and paperbacks. 


The Nebraska Bakery Produc- 
tion Club held its 14th annual busi- 
ness session and meeting for the 
Omaha. Walter Kros was elected 
president; Charles Wendelin, presi- 
dent-elect; Dewey Steensma, first 
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vp; Ralph Swafford, second 
Rosse, secretary-treasurer, 


Kansas State University has 
granted $44,200 the 
Research Service the 
study the development and 
enzymes during wheat 
tion. 

John Johnson, Byron 
and James Fleming the 
and Feed Milling Industries 
will study various chemical 
ments designed release the 
ganic catalysts normally found 
when grain sprouts. They 
cently shown that such 
gibberellic acid can greatly 
crease the enzyme content 
minated wheat. 


CONSULTANTS 


HARREL 
ASSOCIATES 
Consultants the Food 


Experienced the areas 
milling, commercial baking, 
formulation, mixes and 
and refrigerated foods. 


3424 Lake St. 
Minneapolis 


FOR SALE 


Used National Manufacturing 
Mix-o-Graph (complete). 
Brabender Moisture Tester (com 
plete except for thermometer). 
ply to: Dept. 30, CEREAL 
ENCE TODAY, 1955 
Ave., St. Paul Minn. 


SITUATIONS WANTED 


Expert grain storage and 
feed mill sanitation. Ten 
experience cereal 
tural sales. Valuable contacts 
dustry, government, and 
sities. Desires position 
bility with company having 
lems with insect, 
pliers’ ingredients 
goods. Midwest location. 
problem. References and 
sume request. Reply to: 
40, CEREAL SCIENCE 
1955 University Ave., St. Paul 
Minn. 


e 


During recent 
months have 
been busy with 
small expansion 
program that time 
could not given 
preparing this 
column. hope 
visit with you regu- 
larly the future. 

The 1961 winter wheat 
been harvested and the spring wheat 
harvest about over, the pressure 
reduced the laboratory. 

Recently from San 
Serv group insect and larva slides 
for students the sanitation field. 
did this provide service for the 
members the AACC. now have 


available the following color slides: 


Sawtoothed Grain Beetle 

(adult and larva) ............ 
Flat Grain Beetle 

(adult and larva) ............ 
Lesser Grain Borer 

(adult and larva) ............ 
Tribolium Floor Beetles 

(adult and larva) ............ 
Rice and Granary Weevils 

(adult and larva) ............ 
Cigarette and Drug Store Beetles 

(adult and larva) ............ 
Cadelle 

(adult and larva) ............ 
Dried Fruit Beetle 

Black Carpet Beetle 

(adult and larva) ............ 
Larder Beetle 

Carpet Beetle 

(adult and larva) ............ 
Meal Moth 

Storage Moth 

Angoumois Moth 

(adult, larva, and 
Mediterranean Flour Moth 

(adult and larva) ............ 
Indian Meal Moth 

(adult and larva) ............ 
Drosophila Fly 

(adult, larva, and pupa) ...... 
Others request Thrips, Aphids, 

Psocid, and Mite. 


Write for prices. 


DOTY 


1435 Clay St., 
North Kansas City 16, Mo. 
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Research 
3 
Projects 


experience have usually earned 
permanent place for themselves, 
they are truly productive. 

Farm the project out labora- 
tories which specialize this type 
work. There are number 
such laboratories that have made 
enviable record. 

Kettering once said, 
ing aims improve new prod- 
uct, research aims find something 
need but have not. All research 
must partake much economic 
horse sense partakes scien- 
tific 

The team Wallace-Tiernan ap- 
plied lot economic horse sense. 
the great majority cases this 
horse sense must supplied 
through committees whose member- 
ship comprises top management 
and research directors. 

1940 Mr. Pillsbury, then 
president the Pillsbury Flour 
Mills Co., called his office 
and said, “Doc, there little future 
the flour milling business. Pills- 
bury’s future lies research. 
going build research laboratory 
and you are charge it. 
You will have six 
viduals work with you. But 
telephone must concentrate 
make success this venture.” 

Mr. Pillsbury became member 
the Industrial Research Institute, 
later Director. attended the 
annual meetings with him, and 
learned there many the impor- 
tant points mentioned 
Using these, along with Mr. Ketter- 
ing’s horse sense and Mr. Pillsbury’s 
encouragement and excellent sug- 
ucts and found the first six eight 
were meeting with success. Piecrust, 
hot roll mix, and white, chocolate, 
yellow, and caramel cake mixes 
were some the early ones. They 
were perfected such degree that 
with the splendid help manu- 
facturing, sales, and top manage- 
ment they all went over great 
way. few years later, research dis- 
coveries made possible achieve 


great strides milling. New 
ing processes permitted premium 
cake flours made from hard 
wheat, and strong 21% 
flours from soft wheat. This 
opment alone upset the teachings 
many years and stamped the 
dustry most 


Initial Success Very Important 


starting research program 
very important that many the 
projects chosen should succeed. 
very important point remember 
this: the first six more 
bury projects had been failures, the 
story Pillsbury research could 
have been very sad. hada great 
Phil; could not 
fail him. 

Top executives should remember 
that they are much responsible 
for success the research workers, 
This reasoning applies research 
organizations that have been ex- 
istence for years, and have many 
and often well-trained personnel 
their employ. But sometimes, 
thing goes wrong. Perhaps there 
ing between Top Management and 
ment what Top Management 
tion, tragedy can strike, through 
overemployment and other 
bles. The lives many have been 
changed such catastrophes. 
avoid them, above all choose 
enough projects that are capable 
being carried out successfully and 
recording profits ringing the cash 
register. 


Research Has Bright Future 


have looked upon some 
the failures. Let’s remember 
have been many successes. 
words DuPont spokesman, the 
organization’s 
viction that science will always 
haustible; that the research 
the future will top the great achieve 
ments the past. But, faith not 
enough. Last year, DuPont backed its 
timism with research 
spending $96 million, facilities 


ing over $200 million. Its technical staf 
numbered 4,600.” 


Truly, there will always gold 
the research hills. Whether 
prospecting. 
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INSIDE 
LOOK 
FLAVORS 


Look closely successful packaged mix. Taste the finished product, compare it. Why some flavors 
have compelling consumer appeal? 


flavors sell and resell for two important reasons. They are exclusively designed for your product, your 
they are the finest flavors available. IFF flavors are produced withstand baking temperatures 
and provide increased stability and shelf-life. They have stimulated new product ideas and created brand- 
sales the world over. 


staff 


manufacturers interested selling abroad, IFF can supply your flavor—uniform taste—from any its 
plants throughout the Free World. 
For inside look flavors designed sell your products, contact IFF. 

FLAVOR DIVISION 


INTERNATIONAL FLAVORS FRAGRANCES INC. 


417 Rosehill Place, Elizabeth 2, N. J. 
Leading Creators and Manufacturers in the World of Flavor 


ARGENTINA AUSTMA BELGIUM CANADA ENGIAND FRANCE GERMANY HOUAND ITALY MENICO NORWAY SOUTH APRICA’ SWEDEN SWITZERAND USA, 
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Today’s Greatest Food Value 


The U.S. Department Agriculture* has shown that en- 


riched bread and flour supply more nutritional value for MERCK VITAMIN 

less money than any other major food group. display MIXTURES 

the word your package. This proven way FOR FLOUR 

stressing the nutritional benefits your product will help ENRICHMENT 
you earn your share the housewife’s food dollar and Always specify Merck for vitamin 


mixtures that are light color, 
easy handle and blend 
uniformly every pound flour. 


prevent inroads other foods. 


*Report No. 6 in the Household Food Consumption Survey of 1955. 


ENRICHMENT 


Better Health 
through the addition 
Vitamins and 


M 
MERCK CHEMICAL DIVISION 


MERCK 
MERCK CO., INC. RAHWAY, NEW 
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